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PREFACE. 


In 1918 Dr. Wilson, Professor of Physiology at the Medical School, Qasr el ‘Aini, who was 
then acting as Consulting Physiologist to the Public Health Laboratories, was asked by the 
Department of Public Health to investigate the nutritive value and characters of the rations issued 

to officials, employees, and others in the different Administrations of the Egyptian Government. 


This investigation has involved the examination in detail of a large number of diets for different 
classes of individuals and the consideration of their adequacy and suitability, and in his Report 
Dr. Wilson has not only suggested modifications of certain rations but has laid down the general 

Imes on which pore tn diets should be drawn up. 


Attention may be particularly drawn to the most useful appendix on the Sg ee composition 
and food-value of various foodstufis. 


C. Topp, 
Director, Public Health Laboratories. 


AUTHOR’S PREFACE. 


In reading this memorandum it is to: be understood that the statements made and the 
conclusions come to express my own views and are not to be regarded as the considered opinion 
of the Public Health authorities. 

The standards adopted are baséd on the accepted data of dietetics combined with the 
information gained from experience of the food problems special, to this country. 

Although deficiencies have been noted in the rations issued by certain Administrations, I 
am. especially anxious to avoid any suggestion of adverse criticism. ‘The Medical Officers of these 
Administrations, with a more intimate knowledge than I can have of the communities under 
their charge, may very well differ from my conclusions. Where, as has occurred in some cases, 
improvements have been introduced since the information was collected, such changes have been 
‘mentioned in foot-notes. 

Reference to literature has not been given except where it appeared essential. The opinions 
of a few well-known authorities, whose judgment may be relied on, have, however, been quoted. 

A discussion of the reasons governing the choice of cértain standards with the authorities 
upon which they are based will be found in the Interim Report of the Prisons Diets Committee, 
Government Press, Cairo, 1917. 

Every effort has been made to avoid arithmetical errors in the rather lengthy estimations 
involved in this work, and it is thought that no such errors, as may still exist, are of sufficient 
importance to affect the results. In this connection I have to thank the Computation Office of 
the Statistical Department, then under the charge of the late Mr. I’. L. Bennett, for their kindness 
in taking out the averages shown in Table II. 


Won. H. Witson. 
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NUTRITIVE VALUE AND CHARACTERS OF RATIONS 
ISSUED TO OFFICIALS AND OTHERS IN DIFFERENT ADMI VigMH ATIONS 


a 


OF THE EGYPTIAN GOVERNMENT. e 


At the request of the Department of Public Health the following investigation as to the 
nutritive value and characters of the rations issued to officials, employees, and others in the different 
Administrations of the Egyptian Government, has been carried out. 

‘The information was required primarily for public health purposes, but it was thought that it 
might also be of value to the various, Administrations concerned with the feeding of larger or 
smaller groups of individuals; it would also be essential, should the question of standardizing 
Government rations arise in the future. Some trouble has been taken to give as detailed a 
description as possible for the use of other workers in dietetics. 

Letters were addressed to the various Administrations by the Director-General of the 
Department of Public Health in 1918, and it is from the very full replies received that the details 
required were obtained. 

Fifty-seven groups of individuals (see Index Table I, p. 8), in some cases, as in the prisons, 
numbering in each group some thousands, in others a small number as in servants at the Police 
School, are given distinct ration scales. Of these, thirty-eight receive full daily rations, the 
-remainder being provided with the midday meal only. The diet in thirty of the thirty-eight cases is 
approximately equal.to the food requirements, in six much in excess of the requirements (for 
reasons which will be explained). Two appear to be family food allowances (Asylum Directors and 
Sub-Directors) and are not included 1 in the comparative estimates of nutritive value and elementary 
composition. 

These diets are numbered I to LVII in the tables, the elementary composition bemg shown 
in the Diet Tables (Appendix II) in columns having reference numbers1 to 88. The difference in 
numbers being due to the fact that in the rations issued by the Ministry of Education estimates 
have been made of the three daily meals in each case, this Ministry giving structions as to the 
components of each meal in the numerous different diets it provides. 

Attached to this report is a tabulated list (Appendix I) of the composition of the various 
foodstufis in use in this country with an explanatory note indicating the source of the information 
and the meaning of the terms employed. It is on the basis of this table that the estimates have 
been made’ of the food value of the various diets. 

The quantities in grammes daily (or for éach of the chief meals) of the rations issued are given 
for the different groups in the Diet Tables I to LVII (Appendix II); with this information as regards 
each section, Ministry, or Department, tables (columns 1 to 88) are attached, giving a detailed 
estimate of the constituents in proximate principles, gross and available calories, biological value, 
carbon, nitrogen, and other estimations, which may be of use for reference. 


From the Diet Tables, averages have been taken out (Tables II-V) :— 

(a) From thirty normal diets, including those of groups with hard, moderate, light 
labour, and those which may be described as leading a sedentary life (Table II). 

(6) Six diets receiving considerably more than the required amount of food. ; 

(c) Four groups (male), breakfast. 

(d) The mean of sixteen groups in which information is available regarding the midday 
meal (dinner). 

(ec) Four groups (male), supper. 

(f) Four groups (female), per day. 

(g) Four groups (female), breakfast. 

(h) Four groups (female), dinner. 

(2) Four groups (female), supper. 

(j) Seven groups, hospital ordinary full diets. 

(k) Three groups, hospital milk diet. 


A table (III) is also presented showing the amount in the most important dietetic factors 
(all raised to the adult standard) of the thirty diets marked “A,” a table (IV) showing the 
deficiencies to be made good, and lastly a table (V) showing the amount of bread, meat (wihout bone), 
leguminous foods (lentils and beans), and fresh vegetables, in the above groupings. 

These tables provide a means of gauging the sufficiency of the various diets dealt with. 

In a recent series of lectures, Professor Starling makes the statement that a sufficient diet for 
ordinary work would contain 100 grammes of protei, 100 grammes of fat, and 500 grammes of 
carbohydrate. Loss by non-absorption would reduce the figures to approximately 85, 95, and 475 
respectively. 

It may be questioned whether 100 grammes of gross protein is sufficient unless it contains 
the proportion of animal protein generally present in the diet of well-fed Europeans. The 
sufficiency or insufficiency depends entirely on the quality of the protein, tabulated in this 
memorandum as the “ Biological Value of Protein” (B.V.). 

This is illustrated by reference to two diets, XXIX (convicts, No. II diet for light labour), 
ih which the gross value of protein is 110-6 and the biological value no more than 33-5, and L (Waqis 
Hospitals ordinary diet) gross protein 83, biological value 50-2. In the first case the protein is 
insufficient, in the second it is well above the minimum requirement. | . 

Taking, however, 100 as the standard figure for gross protein, the average of the thirty diets 
(Table II) is 0°75 gramme daily above this, the figure 78-5 for available protein showing that 22 per 
cent of the protein is lost by non-absorption. (The estimate of availability is made on the basis 
of figures given by Rubner: Handbuch der Hygiene, RUBNER, PICKER, and GruBeEr.) That the loss 
in the digestive tract should be as high as this is not surprising in view of the mainly vegetarian 
character of the majority of these diets. ; 

Writing in 1914, I suggested, in view of the desirability of reforming the prisons dietaries, 
that 40 should be taken as the absolute minimum for the biological value of protein in any adult. 
diet and that 45 should be the minimum for anything except light labour. | oo 

Recent experience with regard to the relation of diet to pellagra has led me to conclude that 
for moderate or hard labour a larger supply of protein is required, the biological value of which 
should not be less than 50. i | 

The minima mentioned are much exceeded by most European (English) diets. In my own 
diet, which agrees fairly closely in value with that found for sedentary workers in Europe and 
America, the biological value of the protein is 80, due to the relatively large amount (45 grammes) 
of animal protein consumed (the gross protein is 103 grammes, the gross calories 2,681 daily). 

For children and growing adolescents it would certainly be unsafe to arrange a diet in which ° 
the essential proteins were near the minimum value; as mentioned above, this is also true of 
those engaged in heavy labour or in those the calorie value of whose food is less than or only just — 
sufficient to meet the energy requirements. I am inclined therefore to think that, raised to .the 
adult male value, it would be wise in the case of children and adolescents of either sex to fix a » 
minimum of 50 for the factor under discussion. “f a 

In February 1919 the writer recommended that in view of the number of relapses and high 
mortality from pellagra among the patients at the ‘Abbastya Asylum on a diet the protein biological 
value of which was 49:5 (the diet being satisfactory in other respects), that this should be raised 
to 60. The result has confirmed the correctness of the assumption upon which the suggestion was 

made, a very remarkable diminution having taken place in the incidence and mortality from 
pellagra. ; 

I have suggested elsewhere (Prison Diets Report) that the following should be the calorie values — 

under different conditions :— | 














Available. Gross. 
Non-la bout, c-7 6 0. See ee 2,450 2,600 to 2,650 
Light labotr 022%... caine eee 2,750 3,000 
Hat labour; i eee 3,200 3,450 











These are based on an “‘ awake but at rest ” requirement of 2,150. Hard labour here comes 
probably within the British scale of moderate labour. 


les, Good 


In a work recently published, Bayliss states as the result of recent experiences that a sedentary 
worker needs food having a daily calorie value of 2,500 (gross), for light labour 3,000, moderate 
labour 3,500, and hard. labour 4,000 and upwards. 

Without more information than is available it is difficult to assess the degree of work done by 
the recipients of the various diets under discussion; an attempt has been made to do so iri the last 
column of Table III. I think it is correct to class school pupils with light labour rather than 
sedentary workers. 

The needful daily supply of fat is still a matter of dispute. While 100 grammes daily may be 
regarded as a moderate.supply for Kuropeans in their own climate (during the war many nations 
have been reduced to much less, even less than 20 grammes with, however, in many people, apparent 
detriment to health) for Eastern races whose diet is mainly vegetarian the habitual intake of fat is 
far smaller ; I would suggest tentatively that the minimum for any diet should not be less than 30, 
for light labour 35, and for moderate or hard labour 45 grammes daily. During the period of growth 
a supply of animal fat is essential, although the vitamine concerned seems to be less necessary in the 
later part of this period. A well-balanced diet is, however, more essential in youth than at adult 
age, and for this reason it would be well if such groups received an amount corresponding in the . 
adult to 50 grammes daily. 

The carbohydrates are deficient in none of these diets. | 

The fo aa is a summary of the conclusions upon which the sufficiency of the various diets 
is to be judged :— | ‘ 





Type ov Communtry. piolcene Vane Fat. (Gross). Available Calories. | Gross Calories. 
Moderate or “hard” labour ..._ ... 50 ; 45 3,200 3,450 
Eivmeboure sce ee 40 35 2,800 ° 3,000 
Period of growth VMS cr dice, |) 50 50 2,800 3,000 
Sedentary workers ... ...  ... s.. 40 30 2,450 2,600 
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The above are raised to the adult scale; the actual figures for women and children of both 
sexes under 14 years of age would be :— 





Sere Ie Fat (Gross). Available Calories. Gross Calories. 
Chitaeen ander 145... ei) s,s 41:5 41-5 2,324 2,490 
Women (sedentary) ... «0. ... 4. 33-2 25-0 2,033 2,160 

















If Tables II and III bi consulted it will be seen that the means of the 30 full diets are as 
follows :— 

















PROTEIN. ; ; | | CALORIES. 
Biological | Fat (Gross). |Carbohydrate 
Gross. Available. vo | Reece eg Available. Gross. 
AOU. dociecss |, tater shhh CDOT oO 78:5, 48-1 47-0 503 2,722 2,923 
Raised to adult scale ... ...; 104-00 81-0 50-0 48-8 519 2,822 3,080 














It will be seen that the average (corrected for age and sex) would form a satisfactory combination 
for light labour and school children (14 or over), being considerably more’ than is required for 
sedentary workers and less than that needed for moderate or hard labour. 
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The following details of available calorie value in different types are of interest :— 


ee ————— 








- CALORIES. 
Showing 
CoMMUNITY. Number of Groups. Deficiency. tee esthial Mint. 
Moderate labour ... ..- «+ 7 6 2,877 3,205 2,647 
Light labour and school age. rT 4 QsD2 me 3,240 _, as 
Sadentard).d..chiawelnen a 9 1 2,562 2,720 2,190 











(Diets III and XIII, Table II, Nos. 1 and 2, which are much in excess of requirements, are 
left out of this calculation.) . | 

The factors in which a deficiency occurs are in black figures in Table III. It will be seen that 
in addition to the available calorie deficiencies tabulated above, ten diets are deficient in protein 
and nine in fat. ak 

Table IV gives the amount of the deficiencies to be made good where such are thought to exist. - 

The deficiency in biological value may be supplied by meat, cheese, or milk, or by the 
corresponding quantities of proteins from other sources as shown in the table of constitutions. 

The mean constitution in elementary principles and other factors of these diets shown m 
column 1 of Table II must be briefly discussed. In general it may be said that the figures are those 
which would be expected in a series of diets in-which vegetable foodstuffs or bread form the main 
source of nutriment. The averages.of the chief factors have already been dealt with. The ratio 
of gross to available protein shows that about 22 per cent of protein is lost in the intestine and fails 
to be absorbed; this is to a considerable extent due to the coarse character of the native bread as 
compared with European white bread, 25 per cent of the protein of the bread being estimated as - 
being lost. 

The biological value of the protein is 1/1-63 as compared to animal protein 1/I. : 

It is of interest in reference to the above to compare the availability of the protein and biological 
value in diets of different types. 

(a) No. I, cohumn 4 (Secondary Schools for boys) containing a fair proportion of animal food. 

(b) No. XLIX, column 76, a purely vegetarian diet with bread of good local quality. 

(c) No. XXIX, column 56, containing a small amount of animal food with bread “of poor 
quality made from millet. - 

In (a) 16 per cent of the protein is lost, the biological value of the absorbed protein being 1/1-4. — 

In (b) 28 per cent of the protein is lost, the biological value of the absorbed protein being 1 /2-07. 

In (c) 41 per cent of the protein is lost, the biological value of the absorbed protein being 1/2°07. 

Better class English diet, 11 per cent of protein is‘lost and the biological value of the absorbed — 
protein is 1/1-14. | a 

It is interesting to note that in the partial metabolism experiment carried out by H. E. Roaf 
and myself on Turkish prisoners whose diet was of the same general nature as that of the Egyptian 
convicts, but with wheat and not millet bread, the loss in the intestine was 33 percent. We found 
at the same time that the loss of fat was 19 per cent of the whole. The fat in the tables is given 
as gross fat, and in estimating the available calories 5 per cent has been deducted; it is probable that 
in these vegetarian diets a considerably larger deduction should be made; the available calorie 
value of the diets is therefore to be regarded as a maximum expression of the true value in this 
respect. | 

The protein from animal sources, as would be expected, is low. A moderate English diet 
would be 45, in the diet mentioned above (a) it is 33, m (b) 0, in (c) 6. 

Three of the thirty diets contain no animal protein. Animal fat is also low. . In European 
diets (northern) the bulk of the fat is, of animal origin, while in three of the diets under 
consideration no animal fat occurs. . 

Cane or other sugars (milk, fruit, etc.),is small in amount, averaging 18-7 grammes. Twelve 
diets contain no sugars ; the average for thé remainder is 31 grammes daily, the maximum being 60; 
this would be low for a European diet in which 90 grammes would not be unusual. 
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_The percentage of dry nutritive matter to total weight is less in the better class diets containing 
meat and milk than in the purely vegetarian. The average is 46 per cent; in the purely vegetarian _ 
diet referred to above it is 55-6 per cent. 

‘The proportion of bread, lentils, and rice accounts for this. The ratio of protein, fat, and 
carbohydrate is different to the ordinary European standard. 


Protein. Fat. Carbohydrate. 
* The average for the thirty dietsis ... ... . 13:0 Steve 791k 
The lowest, XXX, column 57 .... ... .... 10°4 5°6 84:0 
The highest, XXXVI, column 63. ... ~... 163 10°3 73°4 


Starling states that 100 of protein, 100 of fat, and 600 of carbohydrate forms a satisfactory 
combination ‘for a working man. 


Protein. Fat. Carbohydrate. 
The ratio in this case would be... .... 14:3 14:3 71-4 
A better class English diet would give ... 20:0 20-0 60:0 
Voit’s well-known statement ee eee VARS, 9°0 69°5 


_ It will be seen that the ratio of the Ape thin and specially fats to carbohydrates is lower than 
the usually adopted standards. At the same time it probably represents a very reasonably good. 
standard, for a pereely vegetarian community. . ) 


The ratio of nitrogen to carbon is 1/21-4 estimated on the absorbed protein, 1/18-5 on the gross. 
It is stated that the ratio should normally not be more than 1/15 or less than 1/20. The minimum 
is readily obtained in most European diets ; in purely vegetarian diets a smaller ratio is often found, 
e.g. diet XLIX, where it is 1/24 ; even here, however, on the gross values the ratio is almost exactly 
1/20. The average of calories from fat is 14-6 of the total calories. Starling states that this factor 
should not be less than 20 per cent, a percentage comparatively seldom met with in the ordinary 
diets of this country. The, lowest of the thirty diets in this respect is XX XVIII (Egyptian Army 
Hospitals) with a ratio of 10-2 per cent. ‘There is little doubt that a European standard cannot 
be justly applied, particularly in this respect, in a comparatively hot climate such as that of Egypt. 

Diets of Class B are all in excess of the normal requirements. ‘The protein, especially from 
animal food, is above the normal even for England, particularly if it be considered that all these 
six diets are provided for persons leading sedentary lives. 

Four of the diets, XV, XVI, XIX, and XX, are provided by the Department of Public Health, 
XV and XVI being for Kuropean hospital patients, XIX for hospital officers, and XX for pupils 
(women). A commission, of which the writer was a member, considered the various diets supplied 
by this Department three years ago, and these four were passed after a good deal of discussion. 

The numbers involved are small in all the four groups, particularly in regard to hospital patients. 
These (Huropean) pay in some cases fairly large fees for their keep, and the large allowances of food 
are partly given in order to provide power on the part of the staff for giving a varied diet meeting 
to some extent the tastes of the patients, it being presumed that when not required supplies are 
not indented. for. 

In the medical officers’ and pupils’ diets the ration includes meat for soup-making and oil or 
fat for cooking; even so the diet for pupils (gross calories 4,120) appears unnecessarily liberal. 

- The two diets, Class B, provided by the Lunacy Division for hospital officers and European 
employees, in view of the fact that they contam meat for soup, oil for cooking, and more bread than 
is essential, are probably not so greatly in excess of actual requirements. 

In the four cases (School Diets, Boys) in which all three meals are specified (C, D, and E), the 
distribution of the meals as regards value is satisfactory, breakfast being a reasonably nourishing 
meal (27 per cent of total calorie value). In regard to the similar diets for girls, the distribution 
is not quite so satisfactory (24 per cent). In two cases, X and XIV, the Training College for 





* It is to be noted that if the ratio above stated is taken, not on the available protein, but on the gross values, the ratio would 
be 15-4, 7:2, and 77-4, which are the figures to be compared with the standards given. 


= 


School Mistresses and the School of Domestic Economy, the breakfast would seem to be insufficient 
(19-6 to 19 per cent only respectively), and some improvement in this meal is desirable both in 
quantity and variety. 

In the Prisons Diets Report, 1914, referred to, the deficiency of the first meal of the day, taken 
(in summer) at 5-30 a.m., consisting only of bread and having a value of 22 per cent of the total food, 
has been pointed out. It is physiologically unsound that adult men should be engaged on heavy 
labour for six hours on so small a ration, especially as the meal contains no fat. 

Of the sixteen midday meals considered, four show an average of 35 per cent of the total food ; 
in the remaining twelve groups who provide their own breakfast or supper, assuming that their 
dinner is in the same ratio to their other food as in the four groups, the provision is sufficient. 

57-5 per cent of the calories at this meal (in one case, Warders, Central Prisons, 74 per cent) 
is derived from bread which weighs 301 grammes in amount ; it is doubtful whether in most cases 
all this could be eaten; the value of this meal therefore possibly appears higher than it actually is. 

Table V gives in tabular form the quantities of bread, meat (minus bone), pulse, and 
vegetables, in forty-two full or partial diets. 


Bread.—The bread varies in amount from 437 grammes (school girls) to 999 grammes (Agri- 
cultural College), 2.e. from about 1 to 2} lbs., the average being 741, forming 55:6 per cent of the total 
calories. In English diets 40 per cent would bea liberal allowance. In other wordsit is clear that while 
most of these diets are sufficient, with some exceptions they all depend for their sufficiency on the 
consumption of all the bread issued. The normal manner of,eating bread (flat Egyptian loaves) 
is to dip it in the more liquid food (to use it as a spoon or fork), in this way it is easy to consume & 
large amount ; if, however, this is not done (it is not. permitted in the schools), to consume from 
9 to 11 ounces of bread at a meal is only possible to a really hungry man, and it is open to question 
whether some of the apparently sufficient diets may not be deficient for this reason; this 
particularly applies to school diets (boys and girls). 


Meat.—The average amount of meat, 90 grammes without bone (about 125 grammes or 43 ounces 
plus bone) is low compared with European diets. Three diets contain none, three about an ounce: 
or less.* | 

Provided there is a sufficient protein value from other sources, it is doubtful whether meat 1s 
essential except occasionally to give variety to the food. : 

In the absence of meat or other animal protein care has to be taken to avoid the diets — 
becoming bulky or indigestible. Be) 


Pulse.—Lentils or beans are the common foodstuffs of Egypt, lupins, peas, and lubia being less 
commonly eaten. &: 

In five of the full diets pulse is excluded, in three others it is given in small quantities (mean 
daily 29, 30, and 40 grammes), all the diets referred to being provided by the Ministry of Education. 
ae aa be improved and possibly cheapened by the addition of these valuable and palatable 
oodstuils. ; 


Fresh Vegetables.—These are of all kinds, varying with the season, and include carrots, turnips, 
vegetable marrow, leeks, leaf vegetables such as cabbage and salads, tomatoes and cucumber. 
Potatoes, onions, and fruit are included under this heading. In general, sufficient of this form 
of food is given. 

The absence of scurvy from the prisons is evidence that the supply in the rations, part of the 
vegetables being eaten in the uncooked state, provides enough of the required vitamines. 

The hospital diets require no comment. With the exception of that of the Prisons hospitals — 
they are sufficient in amount and variety, and are all based on the diet introduced twenty years 
ago on the advice of the late Dr. Sandwith and the writer, those of the Department of Public Health 
having been recently improved on the advice of a commission which revised the Department of 
Public Health diets generally. 





* This is the mean daily ration, estimated on the wegkly supply, meat not being given daily. 


Fog. feed 


In conclusion, some brief observations must be made in regard to the rations supplied by certain 
Administrations providing for a large number of individuals :— 


Mimstry of Education.—With the exception of Diets III, XIII, at IV, coming first, second, 
and third in Table III (rank in order of calorie value), all are on the border line of sufficiency, 
and one, ranking seventeenth in the list, No. I (Boys’ Secondary Schools), is below the requirement. 
If it be remembered how large a part (over 50 per cent) bread plays in maintaining the sufficiency 
of the diet, it is clear that any wastage (or failure to consume) the whole bread ration may lead to 
an insufficiency. There is little room for the waste which is bound to occur in cooking or by faulty 
distribution. 

A fact which needs some explanation is that no provision is made in the regulations regarding 
diets supplied to schools for the feeding of the school servants (forming as much as ten to twelve 
per cent of the numbers). There is reason to think that in many cases the servants are fed from 
the food not consumed by the pupils; it is obvious that if this is the case the arrangement 1s much 
to be deprecated, leading as it must to a diminution of diets already not more than sufficient by 
an amount which may easily reach ten per cent. 

The question of the sufficiency or insufficiency of the Bhodt diets is no doubt to some extent 
bound up with the view taken as to whether the pupils are regarded as leading sedentary lives or 
not ; if exercise in the form of sports or drill is engaged in, I am of opinion that these diets should 
not be below the light labour scale, and in judging of the sufficiency of these diets on this basis it 
is particularly to be noted that Table III gives, not the actual calorie values, but (where the 
recipients are women, or children below the age of 14 years) the values are raised to the adult value, 
the actual values being seventeen per cent below those shown (for the figures see Diet Tables 
I-XIYV). 

Although it is now an established fact that brain work leads to little or no increase in the energy 
output, and that adult sedentary workers are sufficiently supplied with a diet of 2,500 calories in 
value, it is equally well established that anything approaching underfeeding in children or adoles- 
cents of school age is a fruitful source of defective physical and mental development not necessarily 
shown in obvious illness. 

I pointed out some of these facts in a report to the Food Controller in 1919 (April), a copy 
of which was sent to the Education Department; in this I particularly drew attention to the 
complete absence of pulse from some of the diets and the considerable improvement in these diets 
and the economy which might be made by the introduction of beans, lentils, or other leguminous 
food into the school dietaries. 

Far more, probably, depends on proper feeding during the years of school life than appears at 
that age: the underfeeding of adults may lead to ill-health which is recoverable, in childhood and 
adolescence it leads to the establishment of defects which are difficult to gauge and are permanent. 

It should be noted that the suggested improvements given in Table IV represent the minimum, 
allowing for little if any wastage. 


Prisons Department.—The Prisons Diets Commission reported on these diets in 1914. The only 

modifications of the findings of that Commission the writer would suggest is that 2,800 (3,000 
_ gross) should be the accepted minimum calorie value for Diet No. II, and that some of the forms 
of labour engaged in by men at present consuming this diet should be transferred to the class 
receiving Diet No. III. Secondly that 50 should be the minimum biological value of protein for 
prisoners doing moderate or hard labour. 

It should be mentioned that the replacement, recently made, of millet by wheaten bread 
for economic reasons (supply and cost) will without bony other change greatly increase the value 
of the prisons diets. 


Ministry of War.—The Army rations of all classes appear to be deficient. This may be 
accounted for by some facts not shown in the ration sheets. Presumably the men are able to supply 
themselves from a canteen ; this, however, can hardly account for the low level of what is stated 
to be the active service rations. 

The result of this investigation would seem to show that an enquiry should be made into 
the sufficiency of the diets supplied :— 

(a) By the Ministry of Education. 

(6) By the Ministry of War. 

-(c) By the Prisons Department. 
(d) By the Frontier Districts Administration. 


Big Fa otbet 


The following table gives a list of the groups of persons receiving rations with reference 
numbers to the tables of diets and elementary constitutions :—* . 


TABLE ].—INDEX. 























Tables 
easiest re Diet. Diet Table. “Cosittion 
Years. 
Ministry oF Epucation :— 
(A) Secondary Schools, boys ...°... ... .. --| I419 © Full a a 1-4 
(A) Primary Schools; boys /02-). aniik., Shure 9-14 ss II 5-8 
(A) School of Agriculture, Mushtohor ... ... ...| 18-24 - III 9-12 
(A) Ecole d’Arts ét Métiers ...° 10... “ns. ve| 18-24 ‘5 IVa 13-16 - 
Sultania Training College ... ... ... «| 18-24 Dinner V 174 
Nasria Training College... ... ... «.. ...| 18-24 ™ | VI 18 
Polytechnic School, Giza... 60.0 6c. vee ee] 18-24 fs ae VIE 19 
Higher School of Commerce... 1. vs sss] 18-24 ie VIL awa 
Intermediate School of Commerce ... ... ...| 18-24 oe: a LX |! 21 
(A) Training College for School Mistresses, girls 14-20 Full AK . 22-25 
(A) Secondary and Primary Schools for Girls... 9-19 te + XI 26-29 
Maktabs attached to Training College, children 6-11 Dinner XII 30-32 
(A) Mistresses, Girls’ Schools ... ... ... ss. «| 18 upwards Ful XII 83-36 
(A) School of Domestic Economy, oan and 14-18 - XIV 37-40 
young women. : 
DEPARTMENT OF PuBLic Heatra :— 
(B) Hospitals, Ist and 2nd class patients ... ... — eee XV 4] 
(B) 3 3rd class, Hiropeans ... ... .... — ie XVI 2 . 
(A) fs 3rd class, Egyptians... ... ...° ..: _ ‘ XVII 48 
(9 el mille diet Gee hal) Meee i eas 1s ¢ XVIII oa 6 ae 
(B) | officers sae EG a ee < a fs XIX 45 
(B) Pupils (Qasr el ‘Aini), women... ... ... —- 4 Rinox -46 
Prisons DEPARTMENT :— | 
(A) Hospitals, ordinary diet ... 0... 1... uk — % XX] (ee es 
(A) "Guard Company (Tura). ye) Jae > eee _ i XXII 48 
Warders, Contral Prisons: 4, .... tae ae — Dinner XXII 49 = 
3: .opubordingte Prisona..2 ge ee — - XXIV 50 
a Conyict' Prisons: - pi. 7 eee — Dinner _ XXV 51 
(A) Boys’ Reformatory °"..: i.c) G2. SRR ee ees _ Full XXVI 52 
iA es > ORO. fy Bae As i XKVI .|) 1/48 
(A) Hospitals, pellagrous patients (convalescent) ... — 7 XXVII 54 
Prisons, No. III diet, hard labour ... ... ... va i XXVIII BB 
»» » No. I diet, light Jabour) eee oe — * XXIX 56 
Hi No. I diet, no labour... )..2 ee oe — be XXX BT 
yo). Dead diet’ ha, Ee, 7a) (0 Mauna — - APOE | 58 





* A signifies diets analysed in Tables III, IV, and Vv. 
B > special diets, see page. 5 last five paragraphs. 
Age. Where not otherwise stated the group is to be regarded as composed of adults. 
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TaBLE I.—INDEX (continued). 


MINISTRY OR DEPARTMENT. 
(Groups). 


Lunacy Diviston :— 
' (B) Asylums officials; English sisters 
Doctors and clerks 
(B) All officials * 
Subordinate employees een 
(A) Patients’ ordinary diet (and | ee 
| » milk diet 


Ministry oF War :— 
(A) Miltary Hospitals, ordinary 
! (A) N.C.O.s and men, peace rations 
(A) Officers, active service rations... 
(A) N.C.O.s and men, active service 
(A) Military College, cadets... 
QUARANTINE BoarpD :— 
(A). Tor Camp hospital, ordinary 


Tor Camp mis diet, adult, mixed or half 
TE py. : Mi: ott 


Ports anp Lights ADMINISTRATION :— 
(A) Crew, lighthouse tender ‘Aida ... 


Frontier Districts ADMINISTRATION :— 

(A) Camel Corps... 

oe » (new scale, January 1918) . 

(A) Prisons rations, 2 2 days a week ... 
; 3 » 5 days a week ... 
MINISTRY OF WAQFs :— 

(A) Hospitals, ordinary diet 

c milk diet 


(A) Tektas, adults, mean daily, maximum, and 
minimum RT ON, oe OR 


(A) Tekias, children, mean daily, maximum, and 
minimum Py Wes: 


Ministry oF Justice :— 
School of Law, students 


He », servants 


MINISTRY OF \THE INTERIOR :— 
(A) Police School, cadets ... 
A) 


a servants 








* Also first and second class hospital diet. 

















Age. 


Years. 





Diet. 


Full 
Partial 
Full 
Partial 
Full 





Diet Table. 


| XXXII 


XXXITT 
XXXIV 
XXXV 
XXXVI 
XXXVI 


XXXVITI 


XXXIX 
XL 
XLI 
XLII 
XLII 


XLIV 
XLV 


XLVI 
XLVII 
XLVIII 

XLIX 


LI 
Lil 


Lil 


LIV 
hae 


LVI 
LVI 





Tables 
of Elementary 
Constitution 
Columna. 


59 
60 
61 
62 
63 
64 


65 
66 
67 
68 
69 


70 


71 


72 


73 
74 
75 
76 


17 
78 


79-81 
- 82-84 


85 


86 


87 


88 
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TasBLE [V.—DEFICIENCIES. 

















Number Rfsumfé or Cono.usions From Tasuip III. DzEFICITS TO BE MADE Goon. 





in 
Table | Diet Number. 
II. 











Gl, 5. Groups and Administrations. Ce ae Fat. pores 
4 XLIV Frontiers Districts Administration, prisoners 
(five days of week) <\c0..+).2 > (eden loa 10-5 a re 
5 XLVIII Frontiers Districts Administration, prisoners| ; 
(two days of week) Seed ae ay La ee Se — — 60 
20 XLVI | Frontiers Districts Administration, econ 
(Camel: Corps) i.) aut. coment ee -— 11°79 530 
8 XLY Ports and -Lighteiisailors) <.'\)\.. cae, ee | 4-0 —6«668 ‘275 
g XX VIL «|: Prisons, No. Tiladiet:* Sig. aia). Rei oe ay. — 280 
10 XXIX Prisons, No. II diet * Beso eee | 6-5 ~- — 
15 XXVI (a) | Prisons, Rete boys 13 years or under 13-0 17:0") * 90 
17 XXII Prisons, Guard Company Be. ene Maereme 9) RB) —= 90 
28 XXX Prisons, Noss dieus *ae) oa ees7 tame. aa 13-0 ore ae 
29 XXVI Prisons, Reformatory, boys over 13 years... 17-7 216 «874 
30 XXI Prisons, hospitals, ordinary f ... ... ... 0... — em a!) « 160 
12 x Education, Training College for School Mis- a 
tHesses'.[ i Go. Spee. a neOnt ns, (eee eS ae 3°5 60 oe) 
13 XIV .| Education, School of Domestic Economy ... —_— 14-0 ; a 
19 it Education, Secondary Schools for Boys... ... ais — | 110 ie 
22 XXXIX War Ofice, N.C.0's and men, peace ration ...| 3-9 8-4 546 
24 XXXVIIT | War Office, hospitals, ordinary diet Bee ce 4-2 139 ——— 


25 XL War Office, active service... 9.8) ees 5:5 14-0 | 548 








* The deficit in protein in these two cases will be made good by the introduction (recently made) of wheat bread in place 
of millet. 

+ Extras may be added at the discretion of the M.O; this is commonly done. 

{ The recent addition of 150 grammes of milk daily with cake will remove this deficit. 
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APPENDIX I. 
PERCENTAGE COMPOSITION AND FOOD VALUE OF VARIOUS FOODSTUFFS. 


IntRoDuUCTORY NOTE. 


The details as to the percentage composition are from different works of reference :— 


Hutchison, ‘“‘ Food and Dietetics.” 
Locke, ‘ Food Values” (Atwater and Bryant’s Analyses). 
Mayrhoff, ‘‘Handbuch der Hygiene” (Rubner, Gruber, and Ficker). 


In some cases they are taken from analyses made in the Laboratories of the Department 
of Public Health or other laboratories in Egypt. Other estimates and deductions are from the 
compiler’s own observations or are made from information given in the above-mentioned works. 

The calorie value in columns G, H, and I is that of the available (absorbable) nutritive 
components. In estimating the value of a diet the available proteim, carbohydrate, and fat 
(columns B, D, and E) only should be taken into consideration. Column A (gross protein) is 
for reference and for comparison with tabulated data in which, as is frequently done, the total 
protein content is used as the basis on which the protein value is éstimated. The available fat 
and carbohydrate only are given, the difference between this and the gross value averaging about 
five per cent. 

The biological value of protein (column C) gives the value of protein from various sources as 
compared to animal protein. In many cases the value is an assumed figure which is probably 
sufficiently accurate for practical purposes ; in‘such cases this value is in brackets. The importance, 
of the figures in column C is not great in an ordinary European diet in which food from animal 
sources forms a considerable part. In mainly vegetarian diets, such as are commonly met with in. 
eastern countries, the biological value of protein cannot, however, be neglected. For an adult man 
it should ‘not fall below 40 grammes daily. 4 


Note.—The writer has adopted K. Thomas’s results obtained by experiment, with different foodstufls in a : 
single individual, as being the only available quantitative method of assessing the relative value of protein in 


different diets. It must, however, be clearly understood that the figures can only be approximately correct and — 3 


that considerable individual variations undoubtedly occur in the minimum requirements. In the case of many 
foodstuffs the biological value of the protei has to be assumed without any proof of the correctness of the assump-. 
tion, as, for example, in the case of vegetables and fruit; the amount of protein derived from such sources 18, 


however, relatively so small that an erroneous assumption is of negligible importance. ~ 


The available value of protein is based chiefly on the observations of Rubner and his co- - 
workers. Where no authority exists the value has been estimated from the value in the case 
of similar food materials and the nature of the particular food material in question. j 

It must be remembered that the composition of different samples of any given foodstuff 
shows considerable variations ; it is never possible, except by analysis, to arrive at more than an 
approximation of the real value of any given diet. In most cases therefore in this list average 
values have been given and in some cases values rather below than above the average. The 
values are usually given in whole numbers, fractions being omitted where this does not lead to 
any real inaccuracy. 


INFORMATION REGARDING CERTAIN CoMMON FoopDsTUFFS. 


The table is constructed chiefly for use in Egypt. In most cases this makes very little 
difference ; in regard to meat, however, the amount of refuse is considerably more and the percentage 
of fat considerably less than in European or American meat. : 

In first class English beef and in meat from America, the Argentine, New Zealand, and 
Australia, the amount of refuse (bone and other non-edible parts) estimated on the raw material 
as supplied by the butcher, is not more than 20 per cent, the fat content being 20 per cent or even 
more ; while in Egyptian meat the refuse may be taken as being 30 per cent and the fat content — 
5 percent. The reason of this is that in Egypt animals are most commonly not sold to the butcher 
until they are useless for any other purpose, and it is quite exceptional for animals to be fattened 
for the market. 


hg) ee 
The quality of South African and Madagascar beef imported into Egypt appears to be not 
very different to that of local origin. 
Medium quality meat, provided that the gravy and dripping (or soup, if the meat is boiled) 
be consumed, might probably be correctly assumed to contain 25 per cent of refuse and 10 per 
cent of fat. (The percentage of fat in both cases is on the meat without bone.) 


Chickens.—Ten chickens supplied to one hospital (Zagazig) weighed alive (average) 982 
grammes ; after bleeding, 952 ; plucked and cleaned, 728 ; edible portion (average) 291 grammes. 

Egyptian chickens are small (700 grammes live weight would not be unusual). The edible 
portion forms about 34 per cent of the live weight, 40 per cent of the weight plucked and cleaned. 
One such chicken would yield about 245 grammes (about 8-5 ounces) of meat; the average, 
however, would be about 260 grammes (9-2 ounces). 

One pigeon (young) contains on the live weight 33 per cent, on the cleaned weight 37 per cent 
of meat, yielding about 100 grammes of edible parts. 

‘A rabbit contains on the live weight 34 per cent, on the cleaned weight 57 per cent of meat. 

Egyptian rabbits (domestic) are very small compared to the common English varieties. 
The average weight of ten received at Qasr el ‘Aini Hospital, Cairo, was 787 grammes: edible portion ° 
268 grammes. English rabbits full grown weigh from 3 to 4 lbs. (1,359-1,812 grammes), yielding 
an average of 540 grammes of meat. 


A chicken should yield at least 260 grammes. 
A pigeon 3 $ or GLO ts 
A rabbit a "a i, eo i 


Eggs.—An Egyptian egg weighs about 40 grammes, an English egg 60 grammes. 


Milk.—Buftalo (gamis) specific gravity should not be less than 1.029, and not more than 
1.035 taken at a’ temperature of 15° C. with a standard lactometer (Hogan and Pappel). i 


Rice.—50 grammes well boiled in water occupy a volume of 280 c.c. (about half a pint). An 
ordinary helping of milk-rice pudding contains about 25 grammes of rice; a good helping of 
boiled rice, 45 grammes. 

50 grammes of boiled beans occupy about 200 c.c. 
50 grammes of boiled lentils, about the same. 


Bread.—EKgyptian bread contains from 34 to 41 per cent of water, 40 per cent should be 
regarded as the permissible maximum. The amount of protein in bread made from local flour 
is less than in that made from imported flour. The composition of wheat grown in Egypt varies 
greatly with the variety and conditions of soil and culture. The total protein estimated from 
the total nitrogen of the grain may be as little as 8-5 per cent ; bread made from flour soied 
from such wheat would obviously be of very low protein content. 

Bread made from mixtures of wheat and dura (maize) flour contains less proteim than pure 
wheaten bread. 

Egyptian cheese is of the nature of curd cheese, sometimes made from whole milk, sometimes - 
from skimmed. It contains much water and salt. 


Column H gives the calorie value of 1 ounce (avoirdupois) = 28-4 grammes, of the different 
foodstuffs ; column IJ, the weight in grammes required to produce 100 calories. It shows the 
equivalence in energy value of various articles of diet and may be of use in estimating the amount 
of one foodstuff required to replace-a given quantity of another in the diet. 

Column K shows the amount in grammes of any foodstuff required to yield one sraeee 
available. protein. 


Poare FoR CONVERSION OF ENGLISH AND Eayprian WEIGHTS. 








1 pound (avoirdupois) ... = 453 grammes. ] gramme =  0-0352 ounce. 
1 ounce ... os == 28-4 4 1 dirhem = 312 grammes. 
1 grain a: = 0-065 by 1 rotl = 144 dirhems=450 grammes 
1 pint (20 ounces) = 568 c.c. 1 oke = 400 Oh See al 
1 gramme ss == 15-4 — grains. 1 es : = 2-75 Ibs. 
E 1 kilogramme ey ty -e 
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APPENDIX II. 


DIET TABLES. 


MINISTRY OF EDUCATION. 








Dret I (A). 
Secondary Schools, Boys. 
(14 to 19 Years.) 





Dret II (A). 


Primary Schools, Boys. 





(9-14 Years.) 








































































































COMPONENTS. 3 ; ay 3 1 B 
¢ 3 3. Am 3 2. A 
q 1 q a 
for A |e ea 2a a a 
Ss = 
1 2 3 4 5 6 7 8 
Gross protein... 18°0| 36°2) | 34°81" 89°0) 1533) 30: Sie Siege 
Available protein .. L540. BOA Ge 2988 TA:6| 1250) 25° Si 26S0ReS aie 
Biological value of protein... 10° 2)" 2251) 20° ODay oF 18:3) = 19S 278 
Fat (gross) .. 15-2)" ) 18,4)" 19-1) 52°oh). 142). 17; Se Oe ee 
Carbohydrate (available) 108°5} 168:0) .186°0! 462-5) 90°5| 136°0) 393-0) S7ee 
Mineral salts ... 5° L 6°5 6° Ope a18"@ 4°5 5:0 6°0 15 
Common salt — 170 TO} 14:0) — 5°0 5°0| 10 
Total salts bad 13°5r 9 13; Gla oo a 4°5| \910- OF- SO oe 
Gross calories 681°6/1 ,042-0}1,112°0/2,846°0} 585:0) 876°0| 960°0)2,421 
Available calories 644°5) 986-0 1,061°5 2,692°0| 555°0} 829:0) 91295)2,296 
Animal protein 7:2 13°5|") 11°G 23285 673) “22 Z| ae 
Animal fat 11291536 16°3).. 4398] Te) TibS2t>: SUR eee 
Cane or other sugar : 22°73 9 We 11708 Saar 21-6; — ibs. SF 
Total w eight, Fand eat ua 327°0|°'517-0| 590°0/1,434°0| 297-0) 440°0| 504*0)7,241 
Weight dry nutritive components 138°7| 217°0| 234°0) 589°5| 117°5) 179°2) 19778) 494 
' Percentage of protein ... 10° Sige a 12-6} 1286)’. -1teOe- 1474) Tee te 
Percentage of fat ... a: 10°) 8°6 8-2 8°9;  12°2 sai! 9m, 10 
Percentage of carbohydrate 78.3) - T7-3* T9°2he 1825) 16S) oO ee ae 
Nitrogen (available) 2°4 4°9 7 oo) ame ro) a a) 4°2 4-2} 10°4 
Carbon (available) 63°0|  97:0)° 104°0) 263:0) 54-0) 83-0) 88°5) 223-5 
N/C ratio 1/26°2] 1/19-8}. 1/23-1), 1/22-2| 1/25-7| 1/19-8} 1/20°8) 1/2135 
Drier III (A). ' Diet IV (A). 
School of Agriculture, Mushtohor. Ecole des Arts et Métiers. 
(18 to 24 Years.) (18 to 24 Years.) ~ 
COMPONENTS. 3 . si a % 5. ie ri 2 , 
| 2. | SOMES 40 (22 - a a a 
20) Be ae Pog 02 | 
FA si = = 
9 10 11 12 13 14 15 16 
Gross protein... 39°3| 53:4] ) 65°8] 148°5) 29°0| (40-0) S423) iii 
Available protein .. ‘ 33-0| 44-5] 9 46-7] 124-2). 2170} 33-0) §85°2) Segmm 
Biological value of protein... 2350-420) ao) Oe OOF) 9°7|. 23-0) 25°0) “Gas 
Fat (gross)... B0°7 29-2 31:0; 91-0; 20°4) ©—20°0| “2S"4) “aaa 
Carbohydrate (av ailable) 217°0| 222-0} 227°5| 666°0| 145-0} 198-0} 217-0}: 560°0 
Mineral salts . 6°8 9°90 9-\e 2659 5:4 7:0 (es) 
Common salt... ee. 6°0 GIF LZ Oh eae 6-0 6-0) 12°0 
Total salts 6°8) OPE 0). rib Om 23870 5-4) . 13°0| 3"b) - Seeo 
Gross calories ..11,379° 0/1, 446° 0)1,496°0]4,321-0) 932-0/1,203:0)1,321°0)3 456-0 
Available calories ...{1,324:0]1,365:0/1,418°0/4,108-0) 878-0}1,107-°0}1 ,255-0)3 ,240°0 
Animal protein 16-4| 09:2) Ge 20s0y DONG ae ‘12°8| 146)" 27a 
Animal fat OB 4) sa: ae 2 eke) Os ere 16°7) -2082|" 36g) 
Cane or other sugar oP AS: | eae 1170) ~, 200 = a = leis lime 
Total weight, food materials 726:0| 717°0| 716°0|2,159°0| 337°0} 568-0} 703:0/1,608-0 
Weight dry nutritive sie 2a 980°7| 295°7| .305°2| 881°5| - 186-4) 251°0| 2756) 713-6 
Percentage of protein .. 11:8] ~ 14°91) 15°3)° 14°38) 5 diss), Taek) - ieee lee 
Percentage of fat af <€ 11-0 9-9 10-1 10*5)' & b-2 7:9 8:4 9:0 
Percentage of carbohydrate *. 77-2) 276-2)'0) 74:6). G2) = bly Wr Ol en iGaeies Tee 
Nitrogen (available) 5:3 ion 7°75) 401-0 3°3 5°3 6-0} 14°58 
Carbon (available) 127°5| 134:5).0139-0)> 29°9) | /82-a) Liteo, 12370 819.4 
N/C ratio nee 1/24°0} 1/19°0| 1/18°5) 1/20-2) 1/25-5) 1/21-2) 1/20°5| 1/22-0 


ee Oe A 





Bes Gees 








CoMPONENTS. 


Gross protein... 

Available protein .. 

Biological value of protein... 
Fat (gross)... 
Carbohydrate (available) 
Mineral salts .. ; 
Common salt... 

Total salts 

Gross calories... 

Available calories .. 

Animal protein 

Animal fat i 

Cane or other sugar 
Total weight, food materials 
Weight dry nutritive components 
Percentage of protein ... 
Percentage Aa. ae 
Percentage of carbohydrate 
Nitrogen (available) 

Carbon (available) 

N/C ratio — 








CoMPONENTS. 


Gross protein 

Available protein .. : 
Biological value of protein 
Fat (gross)... at 
Carbohydrate (available) RE 
Mineral salts .: ; 
Common salt... 

Total salts 

Gross calories 

Available calories... 

Animal protein 

Animal fat 

Cane or other sugar 

Total weight, food materials 
Weight dry nutritive components 
Percentage of protein ... 
Percentage of fat... . 
Percentage of carbohydrate 
Nitrogen (available) 

Carbon (available) 


N/C ratio 









































































































































Ministry of Education (continued). 
—— 
Diet V. Dist VI. Drier VII. Dier VIII. Drier IX. 
Sultania Nasria ; Higher Intermediate 
Training Training Polytechnic School of School of 
College. College. School, Giza. Commerce. Commerce. 
Dinner. Dinner. Dinner. Dinner. Dinner. 
17 18 19 20 21 
41-9 42-6 939° 40°7 36° 4 
34°8 32°9 33°0 33°5 30°4 
24°5 20°0 23°0 23°2 22°0 
2S 18°7 20°7 21:0 20°4 
199-2 216°6 191°7 199-2 168-0 
as. 6° 2. 6°8 iO §°2 
70 70 3°0 7°0 0 
14°3 13°2 9°8 14:0 13°2 
1,227°0 1,283 -0 1,139°0 1,205°0 1,063°0 
1,150°0 1,195°0 1,117-0 1,143°5 1,005-0 
14-7 6°3 12°8 12°8 12-8 
18-0 14-7 17°6 17°6 17°6 
588°5 490°0 599-0 581-0 519-0 
255°3 268° 2 245°4 203°7 220°6 
13°7 12°3 13°4 13-2 13°5 
8°3 1) 8:4 8°2 32 
78°0 80°7 78°2 78°8 17°3 
5:5 5:2 5°2 5-3 4°9 
114°2 118-0 109°5 113.70 98°5 
1/20°7 1/22°5 1/21°0 121-3 1/20-0 
Dist X (A). Dist XI (A). 
Training College for School Mistresses, |Secondary and Primary Schools for Gir 
Girls. (16 to 20. Years.) (9 to 19 Years.) 
; Bb Any 
fF 5 a r 5 > in 
2 A a 3 E A a 3 
a = FA = 
22° 23 24 25 26 27 28 29 
13 36°0 2776 T7°5 20-0 30°0 31°4 81°4 
11:0 30°8 20°6 62°0 17:4 25°7 27°0 (Qian 
672 22°0 10°3 38°5 13°6 20-0 ot | 56°7 
T2 16°8 12-5 36°5 22°8 Loe 21°3 64:0 
91:7) 167°6| 165°2) 424°5 SO" On tae ORe oO. DL 6 bed 
4°3 6r1 4-0 14°4 5°6 ny 5.5 16°2 
ae: 5:0 5:0 10°0 a 5°0 5:0 10-0 
4°3 Lies 9°0 24°4 5°6 10°1 10°5 26°2 
516°0/1 ,025-0/1,040°0/2 482-0} 710-0} 919-0} 921-°0/2,489-0 
487°5) 967°0} 878:5|2,333-0) 685-8} 790°0|} 880°0/2,357-0 
3°0 12°9 a 16°0 iow 12*9 13°7 31°6 
4-() 1378 9°3 27°0 1373 US he 21°3 60°8 
17°90 — aaa 17-0 38°7 waz 10°0 48°7 
215°0} 500°0| 342°0)1,057-0| 396-0} 415-0) 504°0/1,315-0 
109:9) 215°2) 198°3) 523°4) 139°1| I168<5); 187°8) 495-4 
10°7 14:2 10°4 ling 12°5 15°3 14°5 14°2 
6° 5 7-8 6°3 6°4 16-4 1i-3 11:4 13:0 
83°5 78:0 83°3 Slag “TEA 72°8 74°] 72°8 
17°5 4°9 3°3 9-9 2°8 4°] 4°3 11°23 
48°] 95°38 86°3} 230°0 65°9 Tie 86°1] .229°0 
1/27°5 1/19°5 1/26°0}, 1/23°2 1/23°6| 1/19°0) 1/20-°0 1/20°5 


POR BAS: 


Ministry of Education (continued). 








Drer XII (A). 

















rag Diet XIII (A). 
ii RS coda Mistresses, om Scbame 

a) NENTS. 5 5 | I % wi be = 

COMPONENT g2 Ee Eo d 5 Py a 

SA BA ce 8 a s g 

= aa) © 

Lo ee ee ee 

30 | 31 32 33 34 35 36 
Gross, protein.) Pier jap ROM ae Se ge 18°4 17°1 22:2 B15 39°0 98°7 
Available protein... |... ae mae LAG 13°4 13°9 Beg 31-6 32°8 83°4 
Biological value of protein... Bay a, ae te GIs Be 14-2 23°2 24-2 61°6 
Fat (gross) ne bene oe 8:4 7°6 8°9 23°0 20°7 23°3 67:0 
Carbohydrate (available) bo ee ek EMRE SS 8G) 97°6 77-0 | 113°0 | 168:0 | 185-0 )466-0 
Mineral Baltsuts f..t0053: Rebs eae cue le 3°2 2°4 374 GEO 6°4 6°9 19°2 
Common: salt.m. 6/64: Gera ees + Cee ee (il) Toe Ge | — 5:0 5:0 10°0 
Total salts 3) ot pi A ieee JA cal eamnes Se 9:4 10°4 5:9 11:4 T¥ao 29°2 
Gross calories 118 Uisee Toe fle itieaee Soa 6D LD SOT Sp bUghmmmEs 2 5 791°0 |1,062°0 |1,176°0 |3,034:0 
Available calories tee try see nee eee{ 485°0 | 519°0 | 457°5 | 756-0. |1,011-0 |1,101-0° |2,868-0 
Animal ‘proven (¢ie.0%-.. pees ie ta 3°71 & 5-1 11-0 14°] 14*9 40°0 
Animal fat "3... aces a one 6°7 5°6 74 19°8 18:0 19°6 57°4 
Cane or other sugar ... Yee — _- 3327. _ 10°0 48°7 
Total weight, food materials vss vee see} 262°0 | 200°0 | 292-0 | 428°0 | 516°5 | 605-5 |1,650-0 
Weight dry nutritive components ... ...} 107°0 | 118-6 | 100-0 | 155-0 | 220-3 | 241°:1 | 616-4 
Percentage (of protein. J..0 a. h. fame a hi 7 11°5 13-9 12°8 14°3 13°5 13°5 
Percentage of fat . ea Soe (Cae 6°4 8°9 14°8 9-4 9°7 10°9 
Percentage of carbohydrate _ ratsean da eed ERB Oa (7-2 72°4 76°3 76°8 75°6 
Nitrogen (available)... 90). seeteseee 2°19 2°15 278 eet. 5°04 5°24) 13-4 
Carbon (available) soe Oe dint pee PSE aM: AREAS 51:8 44°8 eco 100-0 108°7 | 281-:0 
N/C ratio. see gee Be eee 1 ea RT | ees 1/20°0 | 1/20°7 4881-0 
































Diet XIV (A). 
School of Domestic Economy. 
(Girls and Young Women.) 








COMPONENTS. % i € rel 
§ q = A 
$ 5 2 : 
% = 
37 38 39 40 
Gross protein... 14:5 40-0 31:6 86-0 
Available protein ... ee 11°6 34°1 23°4 69-1 
Biological value of protein . , 6 25°8 12-2 44°8 
Fat (gross) 6-2 20°8 3°4 30°0 
Carbohydrate (available) 96°5/ 160°0| 189°0| 445°5 
Mineral salts ... a 4-2 5:0 4:2 13°4 
Common salt ... — 6:0 6°0 12-0 
Total salts 4:2 11:0 10°2 25° 4 
Gross calories 4690 | 1,045°0| - 974°5 | 2,488-°5 
Available calories ... 443-0 979-0 902-0 | 2,324-0 
Animal protein 3°6 Ais — 20°9 
Animal fat 4°6 18:2 —- 22°8 
Cane or other sugar_., ae 20°5 10-4 30°9 
Total weight, food materials 220°0 | 513:0| 365°5/1,098-0 
Weight dry nutritive components 114°3| 215-0} 216°0} 545°3 
Percentage of protein . 10°4 16-0 10°7 12°6 
Percentage of fat. . : 8.1 e958 1°6 5°6 
Percentage of carbohydrate. 84°1 74:2 ai Ba 81°8 
Nitrogen (available) as 19 5:5 3°8 11:2 
Carbon (available)... 47-0 97°0 90°0} 234:0 
N/C ratio V/2aet |) ALT G4 1/23 1/2080 


ie: Sit 


Ministry of Education (continued). 
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Sse ee ee eee 





COMPONENTS. 


Breakfast :— 
Bread ... 
Milk ee 
Sugars. «ee 
Cheese... 
Treacle 
Olives... 
Jam 


Tea 


TOTAL 


Dinner :-— 


Brea... . st ieee 
Mutton without bone 
Semna... ... 
Vegetables ... 
Rice , 

Salt 
_ Pepper... 

Cumin ... 


TOTAL 


Supper :— 
Bread ... 
Mutten 
Semnd@s,. .... 
Vegetables ... 
Rice 

- Milk 
Sugar 4. ... 
Fresh fruit... 
Salt. 
Peppers. 
eimiger. ... 


TOTAL 


r= ’ 

24 | 4 g | 2 , | 8 

46 | $2) 2 | #4 a3 | 3 

See aml gm | ae. leds |) ae | 

25 zg & vet ae a Ss 3 

q A 6 8 i bs a A 

: aa | A aches 

= 

Drier Taste I (A).—Seconpary ScuHooits, Boys’ (14 to 19 Yrars). 
/ 
_ 156°0 TO). eae ma | 1:5 74°0 1°8 
— .| 100°0 4°16 4°0 4°0 19 4°35)" e048 
— * 12:0 — — — — 12°0 — 
— 25°0 3°] 3°0 3°0 4°0 — 2°0 
— 8:5 | — — — — 5:9 — 
— 8°5 0-1 0°07 OOS) > 187 0°6 0°5 
a eaabe) OF0ms ve OATES. C8061. te ee cee 
bas 10) — So. mee Ce wat sai 
— 327:°0 18°0 15°0 10°2 15*1 | 108°5 eh pd 
one. iy | 

— | 250°0) 16:7} 125}. 5:0| 2:5] 119°0| 3:0 
BRD DIES, Ca >< ia ies ved ee ors Be 1:4 
— 120) — —= — | lll} — 0°6 
— 120°0 | 1:4 Lez OSG sel BSG 1°2 
Pee OO 4 Gms Bao. te sre yun OPS 45°6 0°3 
— 7.0; — — a ~- — 
— 0.1 — = unt (teens — — 
— 517°0.| 36°2 30°5 22°1 | 18°4 | 168-2 6°5 
oe) | he50-OamlG'7 Weld'5 fe 5-0 | 2B 9-0} | "3 
ag 60>0) 810-0 1 a0°3 | 10°38 | 53-6 | 1‘1 
ae 12-0 [ps & JE SRR: 9 fan Hi ey 0°6 
me Wee 0 fomeged V8.) 2eOr6, | ee) CP ee] ona 
— 60°0 4°6 379 3°6 0°8 45°6 0°3 
— 20:0 | 0:8 0°8 0°8 1:6 Ve ee UE | 
~ 10:0 | — — — — 100 | — 
— 60°0 0°5 0°4 0°2 — 6°0 0°3 
: egy || Ae a ee: on fs res 
+2 0:1 a ies owe ve oe au, 
fre ise SER cam = ote aut HIS 
— 590°0 34°8 29.51, 20°5 32 hone eG: Lik .6*6 
_ -—- 89:0 | 74°6| 52°8 | 52°6 | 462°8| 18-2 


Datty ToTau 
















































































* The figures in this column are the average daily amounts taken on the seven-day total. 











COMPONENTS, 





Breakfast :— 


Bread ... 
Milk 
Sugar ... 
Cheese... 
Treacle 
Olives ... 
Jam 

Tea 


TOTAL 


Dinner :— 
Bread */:. 
Mutton 
Semna... 
Vegetables ... 
Rice 
Salt 
Pepper... 


Cuma we 


TOTAL 


Supper :-— 
Bread ... 
Mutton 
Semna... ; 
Vegetables ... 
Rice 
Milk 
Sugar ... 
Fruit... 
Salt pai es 
Pepper and cumin .. 


ToTaL 











24 — 































































































Ministry of Education (continued). 

+ | 

Bey | : s 2 | 

pg | - E 3 $ a 

<q 3 £¢ 2 > 2e 3 

we lee - Bo) ae. |e eee 

2 8 nS ra mete = a3 3 

se | 9s) 3 | 35 “3 | § 

ee = 
Diet Tasie II (A)—Primary ScuHoots, Boys (9 Tro 14 Years). 

— 125°0 8°38 6°2 215 1:2 59:5 1°5 
— 100°0 4°] 4°0 4°0 7g 4°8 0°8 
a CE igual 4 E. 12:0 |. = 
— 21:0 27g 2°6 2°6 Bie i — ee) 
et 0 mi — — — 4°8 “a 
— C0 O-l — 1-4 0-4 0°3 
— 14:0 Ov Oma 205) t— 9:0). ae 
ae 1-0 cia a -* a’ - 
— 297-0 15S Ee Gat 14°2 90°5 4°5 
— 200°0 13°4 10°0 4-0 2°0 95°0 2°4 - 
— 67°5 12°2 Ito 11°5 4°0 — 1°3 
= 12°0g 22 = i i-2)| = 
— 110°0 1°4 Le 0°5 ran 3°o ie 
— 50°0 37S a7 3°0 0°2 3870] . ‘O88 
ae 5:0 bi ats ie ae ‘a oe 
a4 Gavi — ams pet a 3 ~ 
— | 44070 |’. 30°8 | 25-8 | 18-8 | 917-4 |\Jeeese). ae 
—- + 200:0 | 18:4) 10°0 | 4-019 2-0) Bb°O | aaa 
—- 62°5 11°3 10°6 10°6 3°7 —. 1°2 
pd 12; Ota — ee oi (1-2) ee —- 
— 110°0 1:4 hed 0°5 = 53°3 | i 
_- 50°0 3°8 oie 3°0 0:2 38°0 0°2 
a 20°0 0°8 0°8 0°38 1°6 1°01» ame 
can 90 sees vac ees | (mee 9:0 |) a 
—— 60°0 0°5 0°4 0°2 — 6°9 0°3 
ss iO — rw a a * — 
= Tae, lee se = = he a 
— 504 °0 31°2 26°1 19° 18°7 | 153°2 6°0 
— — 78°3 64°8 47°0 50°31 380°0 7). 1670 


Mean Datty Toran 





Ministry of Education (continued). 
















































































eg : 
5 a g 4 s oO 
ge | 8¢ 2 ee 2s 
8 2g a «= 3 3 
CoMPONENTS. 2a Ag E § £ = ae 
ne) a § a ‘ho i eS 
ae) mm BS <q"% 
a 9 es em | 3 
2 4 - 
1 
Drer Taste [II (A).—Scuoor oF Acricutturr, MusHronor (18 to 24 YEars). 
Breakfast :— 
Bread ... | ... “ 333°0) |. 22°3 6 6°6 3:3. | 158-0 
Milk — 300-0 12°4 1Z°0 12°0 aor 14°4 
Tea — ei — —= — —- — 
Sugar ... -— a0 — — — — 17-0 
Treacle ee 40°0 — — — —_ 2 iG 
Eggs ..i — 35°0 4°6 4°4 4°4 3°7 age 
TOTAL — 12000 OF sa Soa 23°0 Or Cheon a0 
Dinner :-— | 
Bread ... — goa: 0 22°3 16°6 6°6 Soom LOoeO 
Mutton —- E8275) 20-1 US BS (a Bs Bae 6°7 — 
Semna...  ... elle! 20°0 — —- — 18°6 — 
Vegetables fhe — 125°0 es iby 0:6 Ont ed: 
Rice or macaroni us 60-0 4°6 3 One ei3° 6 2 45°6 
Lentils... — 15:0 A 2°9 Tesh Owes 8:2 
Potatoes ae 45:0 0°84. Ory 0°5 — 6°6 
Salt eat 6-0 an uae ae wie va 
Pepper... ES G95) 3-2 ae As 4 oe 
Cumin ... =. ao7|, oe Dee ae ae wd 
TOTAL a (LTA 53°4 44°5 32°0 OG <9.) 2029) 
Supper 
Bread ... «... Se Sness0r 0h 22aen 16764R., 66 fe. 3-3) h 168-0 
Mutton ; a 11S 20°2 19°2 19:2 6°7 — 
Sema... ... ae 20°0 = a et: 18°6 ei 
Vegetables ... — 125°0 5 L: 2obee, 0°6 O-l i | 
Macaroni (or rice) — 60°0 6°6 5°9 2°3 0°3 | 44:4 
> Lentils... a 15:0 4 I 29 1°5 0°3 8:2 
Salt’ = 6:0 — = _- — Pe 
Milk —_ 21°5 0:9 0°8 0°85 1°8 1:0 
Sugar . — 10°0 — — — 10°0 
Fruit .. — 10: Coen 0°2 bal: 0°05, — 248 
TOTAL ¢o — 716°0 55°8 46°7 31°G:t* SEO 227-5 
Mean Darty Torar oe —, | 148-5 | 124:2 | 86:0 | 91-0 | 666°6 





Mineral Matter. 
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Ministry of Education (continued). 















































E : r= 9 z 
ra Q 2 = gs © 
se) gi] e | ai | 3 
CoMPonENTs. 2 Ag 2 3 2 3 ap 3 
Ae | 38 lo ae | Be |) | oes 
2 | 8 aR a} 3 
® < 
s } 
Diet TABLE IV, (A).—Ecoite pes Arts et Métrers (18 to 24 Yuars).. 
Breakfast :— 
Bread .. 250°0 16°7 1235 5btO |}: 2h 1105 3°0 
Beans ... 45°0 1236 8°3 4°6 0°9 24°5 1-3 
On ina 1220 =e = — 12°0 aan ee 
Olives ... 30-0]. 0:3} 0-2}. Gel |) 5°0 Gado | 
Tora. 337200 29°08 2ieo 9°7 | 20°4 | 144-7 54 
Dinner :— Bh 
Bread ... 300°0 2074 1580 6°0 3°0 | 14285 3°6 
Mutton 15 13°F); 1228 12°8 4:5 — 1 *¢ 
Semna... 18°0 =e are = 12+ =e 0°5 
Rice. 2 pik 60°0 4°6 3°9 oL6 0°24! 45°6 0:2 
Vegetables ... g's) ola air be Dee Birae, 120-0 1°74 1:2 06; — 3°6 1*2 
Oates Bes aR St te 7 ae Ce aa 6°0 = = — — = — 
Pepper tnd cumini’. \ 0h 4% ee eel O'l — a a oS beh a 
Toran .... ... .%.. > — 9/°568-0!| 40-081 33°01 9320 | Sp-0 (ame 7:0 
Supper :-— ‘ — 
Bread 33.000 aGhee ee ee. ween Cee = 300°0 20.1 15°0 6°0 3°0: | Taoa5 3°6 
Mutton 53dit Ua gaRY le sins STIR COREY on de = 75°0 Isa 1278 12°8 4.5 — 1°4 
Semin. 2a ka ae Ce bee — 1320 = — fo 12°2 — 0°5 
Rice. dah EY a a ee = 60°0 4°6 3°9 3°6 | 5 0°24) 426 0-2 
Vegetables: ::./ iG a ede, | GAME is. 120°0 1°4 123 0°6 = 6 1*2 
Milk ws 4 ee ee ee — 45°0 1:82 1°8 1°8 Bo 5 2°2 i 
Sugar 65 Slee as ae SL 15°0 -— — — — 15°0 =a 
Fituit oe’ a AM MR a 20) ea eae 8-5 | 0'3 
Balt re ee. ea eee eae: Se en — 6°0 — — — — _— — 
4 TOT ... tee. — 703 °0 43 35°2 25°0 Zo°4 | 2s 1S 
Mran Datey “Torata.... (2). oe — 111-0}: 89°0 | 57:7 


63°8 | 554°0 | 20°0 
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CoMPONENTS, 


Mean Daily Amount 
in Grammes 
Gross Protein 

Grammes 
Available Protein. 
Biological Value 
of Protein 
Fat 
Available 
Carbohydrate 
Mineral Matter 





| OC |_| Fs Ss JF |] 


Diet Taste V.—Surirantra TRAINING COLLEGE. 
Dinner :-— 


Sed Ae: | ees. | eMac) Bes — ola 0 21 
tLOTeee.. | ORB) Mes. es vee — 82°5 14 
1 


. 
. 


oO © 


CO RR Se a a) Se 14:0 co. 
eevee. | ae. |) ees. | ee ad te 120°0 “4 
eee). MN | ee. Me 60°0 4°6 
ee cue | oat. Pe ost eS — 70 | — 
Peer end. cian 7) me. te lb 0-1 














EO Ame. Some — 588°5 | 41°9 | 34°8 | 24°5 | 21°3 | 199°2 7°3 


Diet Taste VI.—Nasria TRAINING COLLEGE. 
Dinner :— 


ERR IBS RS,” UR etc 8 be 
TRE SNES Co el) ee et an eh on 14° 
A SR AES 5 SC Oe 60° 
EMR CERES OO BARS Sn rine San ge a3” 
BUEN SS ARNE | RAGE) Sa er 35° 
Uo SREB) Bly Ree 2 RS PA | a Oe 36° 
0 CIRRIT O SRSET  e ce a e (he 
Bad iies, SCRReb s| aa  a a Q: 
REO. gOS... | PMs.) Wc) sigs dys «0 4 laze Ue 


150°0 


[op 


ho 


Blane re Oe 


1 
i 
"24| 45°6 
6 


SEA 
oe 5 
Co 09 WO 











Ot 


EHwmoccoooosd 
miner 
| | l[eeoooe 

Owe DMO 


P14 Sef 














216°6 6°2 


Oo 
bo 
eo) 
bo 
S 
oO 
— 
CO 
| 


OPAL A PS ball Plas — 490°0 42.°6 





| Drer Taste VII.—Potyrecunic Scuoon, Giza. 
Dinner :— : 
Ny ENR COR BPI UI Ve a — 300°0 1 
ee eee. CoM ee Soro 1a 
mee. eae Gee. amd ey — | 14:0 
Semmes IGS co me. en ima) oe) 120: 
{i SNES SAMS 2 ee 2 ek ie a Ae — 60 
a 

0 





142°5 


= 


| | ee | wo 


ono 





| | &eo| | 


Cs i as \ MBS cua bee Lae 


Bemeernand cumin We }.400, tsa...) fe — 


[| lo] Saw 


KHOoOO 






































PLOTAR. Mask) ath... — 599 °0 39°8 33°0.| 23°0.) 20°7 | Iheay 6°8 . 





Dier Taste VIII.—Hicuer Scuoot or ComMMERCE. 


Dinner :— . . 
mee i. gee}. ee Sele Pe ae | 
Mutton ater: «ox ttenbists 4 agar BORE | eke as naa 
Semna SRP Re Pena eB hee lot - 
Mepotableg mr bss Mare line ana lies, wees Hee 


ey) ee.) SCM A eS See a 


is) 
amor ate 


TIO CO & Ob 
re bo 


J Re] ee 
. a6 
ao 


| com | bo Ot 


-C0 & 
co bt 


pot 
ae 
a & 


© bo 
[S taed 
Say Soi ce 


ooocoo 
| OHOHKG 
bo ND BB OO 















































LOTAL eae kere ee) bok Oe, 40 Fue 33:5.) 6 28°21. 21°0 | 199-2 7:0 
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Ministry of Education (continued). 
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5 dj : 
g a A ‘2 a a g 2 
Say 2 eed oe mae 2 oes Oe 
| aa | = oy a ey — 
CoMPONENTS, = 8 a= © gs 8 3g y 
So ns 7 “SA Fy Ie: re 
a o& 3 Oo oe <a 5 
a8 & 2 7s? 3 & 
S > aa) = 
st <q 
|| | 
Diet TaBLe 1X.—InTERMEDIATE ScHOOL oF CoMMERCE 
Dinner :— 
Bread \gtivt | cece ate oe a oe = 250°0 16a 12°5 50 2°5 {5319-0 ate t, 
Mutton sidte!)' | steht Nain IMs, SRR: ae ee — 75:0 Rea g 12°8 12°8 4°5 — 1°4 
DEMNG sos Sos. es ee =~ 14:0 — asd —= 13°1 aa 0°4 
Vegetablesiicn, iv.) ih. Mak) amr, ee — 120°0 1 ae 1 0°6 — 3°6 i 
Rice ics Oe a ee ee Cn Se ae — 60°0 4°6 3°9 3° Gare 24 45°6 O02. 
Dale HR ee, en Teen — 7:0 — — — —— —_ 
Pepper and (cumin... fo. ass. eee ee — S* SET ee — — — — — 
Toyan ... 0... 4.) — |) BI9°O | 36-4 |°130'4 1 22°0)) 20h | 16am Ore 





Diet Taste X (A).—-Trarnine CoLieGe For Scuoot Mistresses, Grats (16 To 19 YEaRs). 


Breakfast :-— 
Bre be eee iy Pivot Bade! Rlehiet uy Sige By ime oe eae 156° 











: 0 10°5 Cs She 1°5 74:0 1°8 
Chossetc!’) Hash Breaehee oe Retkr hice tee. — 25°0 art 3°0 3°0 4°0 — 2°0 
Treacle Sas Ok 8 HE? Gee Shee ee — 8°5 — —- — — 5:9 —_— 
Olives (5 oy tier Re cael natatie Ace ee wee 8°5 O-l 0:07 0°03 1a 0°6 0°5 
JBN AR ehy Lae) ere ieee a am = 17°0 0:2 0°43 0°06) — 11:3a a 
TODAEN AL), ats fe ot 215°0 13°9 2 es 9 Wa i Ole 4°38 
Dinner :— Poe ee eee me ae 
Bresid ity i Ae ee So a ous 250°0 16? 3, 12°5 | 5:0 230°| LIDSO ae O 
Mutton FMR Ae? OS ED He. aks 75:0 13.5 12°9 12°9 A°5 — 1°4 
SEMA. Cee Roe ee ees ge ae 10°0 — = 9°3 — 0:4 
RiGee ah eT ae fo, ne Uae = 60°0 4°6 3°9 3°6 0°3 45°6 0°3 
Vegetables 00). 3) 3) ge. sia. ine ee, ane 100-0 1°2 1:0 0°5 0°2 3°0 1:0 
Salt ped othe any AS Siew sists Arte Ae foe 5:0 —- —— — =a ar ae 
Pepper sind, Cumin ?2../2/.. Quest) a> eee ee O°l a = —a 4 a i; 
DOTA: Weec: : aie — 500°0 36°0 30°3 22:0 16°8 | 167°6 6°1 
_ Supper :— 
Bread | ss eo OR ee ee). Se = 250°0 16°7 12°5 5:0 2°65} 119°0 3°0 
Semna EL OR eh ee: A: — 10°0 a8 es — 9°3 — — 
Rice 28). eo ee ee ee — 37°0 2°9 2°4 Pe On|  (2acn 0°1 
Lentils... Gr is 8 8 tee > eee aoe 15°0 4°] 2°9 1:5 0°3 8:2 0:4 
Beans: £65. Gee a — 14°0 B°6 2°6 14 0°3 7°6 — 
Potatoes. s.0)%. kets See... Sa — 15:0 0°28 0°2 0:17; — 2°2 O-l 
TOTAL ) icc. .,./aaee — 3420 27°6 20°6 10°3 12°54 165°2 4°0 








Mran DamyoTorman 2 ..ce —- a 77°5 61°9 38°5 36°5 | 424°5 14°4 


a 8 a ae eee 


Ss EE Eee eee 


COMPONENTS, 


Breakfast :— 
Bread ).. 
Milk 
Sugar ... 
Cheese 
Olives ... 

. Treacle 
Jam 


TOTAL 


Dinner :-— 


Bread ... 

Mutton 

Semna we 
Vegetables ... 

Rice 

Salt pit 
Pepper and cumin ... 


TOTAL 


Supper. :— 

Bread ... 

Mutton 

Semna As 
Vegetables ... 

Rice 

Sugar ... 

Milk 

Fruit .. 

Salt + 
Pepper and cumin ... 


ToTAL 


5 : | 2 P 
ae Re ae i oie @ 
<8 ° g A, =3 3 rhe a 
So iepe [ee eat br hese eg 
A 50 a os 4% g 
ae ae ee 8 | 3 
| * 
Dret Taste XI (A).—SEconpAaRY AND Primary ScHoots ror Grris (9 To 19 Years), 
| 
—- 125°0 8°3. 6°2 2°5 1°25) 59:5 1°5 
— 200-0 8°3 8-0 8-0 15°8 9°6 1°6 
— 12:0 — — — — 1270 | -— «: 
— Zp°0 a 3°0 3°0 4°0 — 2°0 
— 8°5 ral 0°07 0°03 Run | 0°6 0°5 
a Si | doe ne = os Be Qit | vee 
eae 0 be esd: |h eee 13) 6°06) as aft 
— 396°0 20°0 17°4 13°6 22°8 te et) 5°6 
— 156 0 10°5 C8 31 baits 74°0 Maas. 
— 75°0 13°5 12°9 12°9 4°5 — 1°4 
— 14°0 —— a — 13°2 --- 0°5 
— 110°0 he 4 ware Pk Ob. Or2 3°3 Ls) 
— 60°0 4°6 og 3°6 0°3 45°6 0°3 
eM Feet) ae ak ma ae ith ee 
me O'l oh Be) es ae a9) Ne 
oe) eo O | e008 Tio 20:0 id 9+7. | 122-9 5:1 
Eo IDG) 10M) 78S) Sr oe LDy| 7400 | a8 
SM THU) 18°G, 12°98 2-9 | aa 1°4 
Ee | ee be eee 0°5 
— 110°0 1°4 ik 0:5 0°2 3°3 Let 
— 60°0 4°6 3°9 3°6 0°3 45°6 0°3 
ie Sot « (aaa ts mi st 9:0} — 
ae 20-08 O'S. O'Sah OB 156 |} ON Or2 
= G0 tee OGe) Orie OP2 oe bane 
3 a mr a ui! ee us 
ar 0-1 au Eas eo. BML 8. oy 
— 504°0 31°4 27°0 21°1 21:3} 139°5 5°5 
ze — | 81-4] 70-1] 56°7| 64:0 | 361°3| 16-2 


Mean Darry TOorAL... 


Spee) a 


Ministry of Education (continued). 
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Dinner :— 


Bread ... 
Semna 
Salt 


CoMPONENTS. 


Mean. 


Vegetables ... 


Mutton 
Rice 
Lentils... 
Salt 


Bread ... 
Semna 
Lentils... 
Rice 

Salt 


Bread ... 
Semna 


TOTAL 


Maximum. * 


TOTAL 


Minimum. 


Vegetables é 


Mutton 
Salt 


E ‘ : z= 7g | 5 st 
fet ga) goes 2e | 3 
a—get () i : : S 
a) 4a | 3 | 42) dal eed 2 
s& ns a “EA ey gg "Ss 
a g6 § Po a5 5 
gq Ro} 2 3 cn & ES 
2 . 4 
Diet Taste XII (A) —MaxkraBs aTTacHeD To Trarnine CoLtece (CHILDREN 6—11 YEARS). 
| 
erie! 
oom (eae U 10°5 no 3°] 1'5 74:0 1se 
Bilpeae) le tins — — 56 | — 0:2 
Bite mde pal — = Se race =a ae 
— 60°0 Oa 0°6 0°3 1°Sa 2 ORG 
—- 18°0 O20) iam Br | Tel — 0°3 
eres 5°0 0°38 0°32 0°3 — 3°8 — 
| = 1. 10-0) 2277 )) 1:8) 1:18. eB] aoe 
fe a0 --- — — — — — 
| — .| 269-0] 17-5] 13°6| 79| 8-4] 85-0] 3-2 
— 156°0 10°5 the: OEP | 74:0 1°8 
— “f-6°0 75 — — — - 56 te oe 
— 25°0 6°9 4°8 2°6 OD 1 1959 0°6 
—— 13:0 1:0 0°8 0°78) — 9-9 
— 200°0 18°4 13°4 6°5 LG 975 2°45 
= | 156°O)) I0°5 7°8 Bal 1°5 | .74°0 18 
se co ee Lee Be | ia i 
-— 100-0 L*2 1°0 05; — 3°0 1°0 
— 30°0 5°4 5'1 pe! 1°8 — 0°6 
ae a | ae Le ae ee au 
| —/4 | 29990) 1771) 33°9| B87 | 8:08 "Veen oe 


* The components of the midday meal vary 


TOTAL 





| 77 ee 






































Ministry of Education (continued). 











































































on different days. The *’ maximum ” refers to calorie value. 
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Ministry of Education (continued). 
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COMPONENTS. 


Gross Protein. 
Grammes, 
Biological Value 
of Protein 
Fat. 

- Available 
Carbohydrale. 
Mineral Matter. 


Mean Daily Amount 
in Grammes 
Available Protein. 








| 





Dret TaBLE XIII (A). 





Mistresses, Grrus’ SCHOOLS. 


Breakfast :-— | 


reams ome 34 came oe) ee a= 
WIRD S SiS. Ss: GR | Snel a 
Sere eames! SiS er ro). Som +8 ie es ae 
er RR: RO OR — 
Cheese fe See Mc es oa 
Treacle (oe ee: | Me. RE =. 
ip. RRR SR: aa See, per ee — 


Jam Cag owe ‘leg Wines f ee a eee oe aa 


a 


bo 
Wwe (as 
~I 60'O Or Om OO 


“ & © 


| 
| 


| com 
j=) 
CO Ge 
cof 
— 
Ot re 
oO Cr 
ce 
leon) 

| 











S er CLS SiO 
| 
| 
| 
| 
— 
bo 
S 


» 5-9 
Wy O:00) 0-03) Te) 6-6 
eb. Olas. O06 a) | 1198 


ss 














| 


14°2 23°0.} 113°1 5°9 


se 
bo 
OO 
=) 
bo 
ho 

no) 
= 
Ne) 
> 


0A) OR Ge sie 








Dinner :-— | 
URiee RR ely a es tt 
Mutton RS eee |. aia ha i 
Vos: ae eee ee eh 
Fre. Wome ec yma 1 Ba 4 ods — 


bo 


= 
mm Oo = OO OF 


oor oonw 
fat Our 


“oO 





> 


S&S Oo © ~I 
— 

We eH OF 

ate © 


a 


veri nee 
| RR RD 





3 
l 
l 
0-2 
0 





Semna Ree. ne, tae” Pees Be 13° — 5 
eT NR OO A ee ati = — —- — 
Peg end. CUMmInMy... lver «6 Paw | ss a= a — ~- — — 























TOwWAtae.., | oti: 6’. im. 516°5 37°5 31°6 23°2 20%. 167°9 6°4 








- Supper :— : 
Cec RRB il BRS oo es ec See — 250°0 | 16 
Mutton OES es [Rita ke — 22°5 1 
Wererammee s:. (year. (Se AU a — 110°0 
PS iCOWMEEN (a>: [>see | seb @ sae) Mee een — 60°0 
Semna anh: Sn) OO) eC — | 
Milk oo aed ee Exe 
ens. Vsies.. Ve osc Wags eb | ose 
Bereeiceeie’... ‘Td... More cue bP a — 
tbe. SAREE REN —- 


. 
5 
Pepper and cumin) ...°5.. 0 i | 0: 


Po Pope 
: f ore cH 
Lahe ae 


e 
| 
wore 


Lae 
ee 


o> t 
ood > 
CO 
| ol ol we 
: or 
_— 


J ee NST Sf | |] 


Tora, ... .. ...| — | 705°5 | 39°0| 32°8| 24:2,| 23°3]185-0| 6:9 




















MEAN IeatLY 'TOCAT,) Vices ehot tes oc = — 98°7 83°4 61°6 67°0 | 466°0 19-2 
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ie q e 
4 z=| e B 
S r| iz 5 g £ 
g3 ®o & is S 
oo lite ts, ee ae 8 
CoMPoNENTS. as ie: 2 Ee: 2 ae 3 
As | ae | 3 | 3 fa | 3 
gece ae | ae é| g 
s a. ie 
a eee 
Diet Taste XIV (A).—Scuoot or Domestic Economy (GirLs anD Youne WoMEN). 

Breakfast :-— » 
Bread toi. 0 os, | ae | Se a -— 160°0 | 10°8 8:0 3°2 16 | 76:0 1°8 
Treacle wee adele Uiigtes c. WIVRIM «9's, Raney am -— 30°0 — —s — — 20°5 = 
Cheese Pe Lehn Maa) ene ee, ~ 30°0 Say 5) 3°6 4°6 — 2°4 

Totan ... .. «1 — | 22070] 14:5] 11°6/ 6:8} 62| 96:5] 4:9 
‘ ® 
Dinner :— } 
Bread ik ee bees shal hy tue on Oe —. SO"Oh: 16sF, 1 eer 5°0 2°5 | 119°0 3°0 
Mutton (without bone) ... ... 2... — 10080"). 1852) ies | aes 60}; — Te 
Semna Terr AY My Be OG) LORD —. = —- 12°2 — — 
Rice, ae a ee sree ch am —- 50°0 3°8 a3 3°3 0-1 | 38°0 OF] 
Vegetables:(fresh) 206. e ie ea <=> a’ 10028 1°2))--.1°0 0°5 = 3°0 —= 
Pepper sts: eg gia, Datla NURI oe RR Ga — O'l oe — ~- — — —_ 
LOTALS) coi seen: —  |,5138°0 | 40°0 | 34*1 | 25-8 4.°90°8 | 16080 |") ame 
Supper :—- 
Bread. tay. coco. fd ee ee — ZOOFO i 16 Fate nD 5°0 2:5: 18119" 9" aa 
Ries sox. h dass dsahh s Oe haan ees _ 50°0 3°8 3°3 3°0 O'l | 38:0") “SG 
Lentils,.4: G2) 16 aie ae, tena ee — 20°0 5°5 Soa 2 or 0-4} 10°38) O05 
Beans, v's oi") Eee ey ate 9 en _ 20°0 5:4 3°7 2°0 0-4 | 10°8 0°5 
Fresh ‘frits.5.97 2) 0, Spey ee oo 17°0 OMS) AGH Os8 — 1°9 0°1 
Sugar Ae eines ola ae hee sa — 8:5 | — — — — 85 | — 
Salts din- a5 ly a eave — 6°0 a — — — — = 
Pepper dpc beipcd ted SOO ge aay . RT nt — O°1 — — — am — a 
TOTAL: (\ 2 3geeew oe — 365°5 | 31°6 | 23°4] 12-2 3°41] 189°0 | 4°2 


NL eo ES i eee: I | — ————_. | [| | 


Mran Datry Tora, ... ... ... pee =e 86°0 | 6971 | 44°8 | 30°0 | 445°5.| 18°4 





Be eee 


DEPARTMENT OF PUBLIC HEALTH. 



































Diet XX 























Articles bracketed are alternatives. 





Diet TET Tl Diet XIX 
aes) oe a a tay. ae [DERE XVOL.| 9 oy (B). 
CoMPONENTS. Hospitals, | Hospitals, | Hospitals, ; ils, 
eee Third Class, | Third Class, | Hospitals, | Hesnital (Qs are “Aini) 
Patients. Europeans. | Egyptians. “a ni Women. 
41 42 » 43 44 45 46 
Gepesremceiie ae... Lhe. gtd, ieee b ) 1942 8 129°5 97°5 69°7 144°0 133°5 
Berollater protein... 1.0... ssc so eel 179°5 B10 18°5 60-4 128°5 117°5 
Biological value of protein . G. iteere. comme TE: 0 90-0 53:0 _ 46°7 102-0 91°5 
Fat (gross) . : 189°0 11970 52-0 72°2 141:0 118-0 
Carbohydrate (avail. \( gross | Tess 5 5 per cent) 548°0 470-0 435-0 326°0 522-0 5840 
Mineral salts ier food) .. 29-0 20°3 20:0 13°2 25°0 24°0 
orminomcaltaay .,. VAC. cee tes 20-0 20-0 20-0 5-0 20-0 20°0 
RANE cS See 49-0 40°3 40-0 18°2 45-0 44°0 
Gross calories ... 1... .,. ... «... ..-| 4,950°0 | 3,750°0 | 2,800-0-| 2,377-0. | 4,250°0 | 4,125-0 
Available calories... ... ... ... ... ...| 4.7560 | 3,810°0 | 2,597°0 | 2,261-0 | 4,021-0 | 3,925-0 
Bern aemeeocein Oe ke ce ses| 180-0 G80. |: 28:0 35°7 825 — -68°5 
NTE IRR TE) aaa See, a 177-0 114°5 21-0 67°5 121°5 70°5 
Cane or other sugar... - Matec ere) Leake 74:0 39°6 75°5 163°5 106°0 
Total weight, food materials ... ... ... 2,993°0 | 2,070-°0 | 1,280°0 | 1,315°0 | 2,415°0 || 2,165°0 
Weight, dry nutritive components ... ...| 916-0 706°0 565°0 458°0 791°0 813-0 
Percentage of protem..... 4; 0 vu. 19-5 16°5 13°9 Lar 16-1 14°5 
ercenome Of fang... Wa, eee Ld 2076 16°8 9:2 15-7 17-9 14°5 
Percentage of carbohydrate. Oe, | > a na 9 66:7 76-9 71:2 66°0 71-0 
Pitrosemiavailable) ims eee. 28°7 18°8 12°6 9°7 27 18°8 
_ Carbon (available) ie amet, Le! 4080 340°0 254° 5 217°0 387°5 380°0 
N/C ratio’ Dist) emma cats TARGET 1/180 1/20°2 1/22°3 1/17°8 1/20°2 
*, 5 A= oA 
he 8 A 2g hes 4 MS oid ei 
Pet fet ra) 8) |28) gy | 28) 3 
CoMPONENTS. ane 2s ma 2 a6 cs aa] os 
‘es TIS Gh es Se ee 42) & 
Pus qd | Ke) 3 A] 
3 os Oo > fan) o | 3 
a é | 3 | | 
: Ys | | | 
| | 
Diet Taste XV (B).—Hosrrrars. First anp Seconp Crass Parrents. 
_ Breakfast, Dinner, and Supper:— 
European bread (or native)... —- 450'0 | 33°5 | 27°0 10°8 3°1 | 225°0 4°5 
Beef or mutton or veal (without bone)...| — | 233°0] 46°6 | 44:2] 44-2] 11-5] — 2°7 
cae mie... vo a 40°0 | 20°0 2°1 2°0 2°0 | 12°0 — 0°9 
Sma aan .. Ween) ae ee ee] 50eO: | B5+0 3°7 3°0 2°0 rape el aR 0°95 
iS... SRR NP OR BE Pee 500-0 | ~20°5 4.920°0 20°0 39°5 24°0 4°0 
Green vegetables ie, haere Deecn e bed (M)"O 4°8 4°0 2°0 boo 12°0 4°D 
Potatoes MASS eee ee ks eae b) Us 5:4 4°8 3°7 0°3 | 45:0 3°0: 
\Fenciis, 6 rs ee " Ev ERED) ee vet eesti 
entus, beans, haricot beans, flour, 10: met : ; ‘ “0: 
i macaroni, spaghetti, tapioca, corn- ee et ‘a : ee sah aa 
flour, semolina, sround rice ... ...{ 80°0 ae 
Bresmemecuct’: tae. a Mise re yo Ep i 45°0 0°45} 0°45) 0°45) 38°5 0°2 | Sop} 
Lo AMBROSIA ea baa 2 haem 50-0 | — “ye — AOA Bhim 2°0) 
WMRUEES se Puaee) yom Shey gaa Mg. Bho 10030 | rae ah ah 100°0 — 
RM. 30M. GS Ee he OeO pia 3 7 BN Tags zr 
coe” my ype Ce age te Le 10°0 — = ag 3% 5) ae 


* Shows the amount of any alternative which is issued for one day; where no figure is given the quantity shown in column 2 is 


issued daily. 
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ay 5 3 i! a ‘ . Fo) 
ay ees a3 5 34 23 3 
ea a ae ie a oe aa | ¢ 
ComPonEnts. ane ee ek 3 £ é a= 3 
kPa SAR ages ace 2 4% 3 
3 g | o | ‘3 2 3 : 
(EEE : 
Diet Taste XV (B).—Hosprrars. First anp Seconp Crass Patrents (continued), 
( Chicken, Dr agsite | ae 4 9°3 8°8 8°8 21); — ey 
Rabbit, or ... e 4 3°74) S| OSeBh) COR ee 0-1 
( Pigeen coe: A | 8:7 8°7 2°6 re 29 
Eggs | SER T200 15°6 15:0 15°0 12°6 — 1-4 
Cheese — 30°0 Fe BE 3°6 4°8 = 1°8 
Jam mat 45°0 0-4 0°3 0-15} — 29°0 0°2 
Cocoa, or 30°0 |* 15:0 EO... OFG 0-4 2°2 9°6 i ee 
Tea 20°04) 100 WRAE | ee e fhe “a 
Cofiee ... eek cease picks 20°0 ae ne ee wax das sie 
Pepper, mustard, sauce — = ae a — — — = 
Fruit ... 7 250°0 2°0 Bry 0°8 0°75 29°0 1-0 
Salt AV i Acoma t,t — 20°0 — — ee a. Moe a 
Bagh) 04 See St a ane oe — 150°0 29°97, 24°0 24-0 6-0 4 = 
Toran ... ... .../ — \ |2,993-0 | 192-6 | 179-6 | 154-4 | 194-8 | 548-0 | 99°0 | 
Drer Taster XVI (B).—Hosprrats. Turrp Ciass, Europeans. 
Bread 22.73), uel v7 a oe ee — 450-0 me | 27-0 10°8 3.1 422680 4°5 
Meat (without bone)... 2, Pees ieee tas 170°0 34°0 Bony sea -8°5 p= ee 
Malle yeh as Sak ee SA a — 500-0 20-0 20°0 20°0 JD 24°0 4°0 
Gireen -vegetablés “28> {oki ee eee = 300°0 oeG Br) eee — Oo ae 
Potatoesis Af es Se A a ou 200-0 36 or2 Bc 0-2 30°0 2 
Rice nae 50°0 a8 oo 3°0 0:2 ~38°0 Oe 
Macaroni — 100-0 11:0 9°8 3°9 0°5 74°04 O6> 
Rleur 4.5% ast 30°0 3°6 2°9 71 0°4 +} 2030 Om 
Fresh butter a 20:0 0:2 0:2 0:2 17:0 Ont, 0:6 
Semna —. 40-0 oe = — 37°0 ey |) eee 
Sugar ... ne 50-0 mem 2a sae — | 50:0 —_— 
Tea or coffee a 20°0 oP <i aed — — ae 
Hges 3°0 | 120-0 15°6 15°0 15:0 12°6 aah 14 
Salt = 20-0 ae ee aN pee 2s — _ 
Toras «:\.¢2iete 67 ——) 120700 141294) 1190 90-7 | 119°0 | 470°0 20°3 
Drier Taste XVII (A).—Hospirats. Tarrp Crass, Eqyprrans. 

Breakfast, Dinner, and Supper :— | 
Bread (native) hv... 1. 0 Da. {ee 1600-0 Mieagsen) + Soap ae eee 6:0 | 292°5 oe 
Meat (beef) (without bone) ... .... ...;/° — 105°0 |; 21:0 |’ 20:0 | 20°0 D2 — 1°2, 
ee Ser oes? a ek ar —- 200'0 |, 8:3); 8:0 Su) | aio: 8) 9°6 Ge 
Vegetables ... — «| ‘150-0 YS a ae Eas alae 3's 7 — 4°5 1°5 
Rice vee — 75-017 5:8) 4B YY 455 |} O83" | iT) eee 

\ Lentils, or ... 10°0 |eo7 OE 103834) 7 ob) eae Gel 21°0 me 

| Beans . 75-0 1487-514 100. |1°7-0 | 3-9 | 00-7 | 3033) iene 
Semna Ba 25°0 2% bY ae pales 93°5 —— Tea 
Sugar ... as 30:0 ee ee ag as SOCW |. ss 
Salt ane 20-0 ae pe: a = ~- — ; 
Pepper... as he): ae fe a4 as a me 

Toran ... ... ../ 3 |1,280:0 | 97-4 | 78-5 | 53-0.|.-59-2.} 485-0 20:0 


— 





Articles bracketed are alternatives. 
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a 3 sake *| 
, Wee a=| EI ; i 
2) ab) da) epee si} g 
CoMPONENTS. os »s x : e ‘3 2 3 am 3 
5 EE a3 2 oo g 8 . 
3 a | 2e-| 3 33 a Time | 
fe FI BS 5 ra = 
si <q 
aoe es 
Diet Tasre XVIII.—Hosprrars. Mitk Distr 
Breakfast, Dinner, and Supper :— | 
Native bread (wheaten) ... ... — 450°0 30°2 22°5 970 4°68 } 212 °5 5°4 
Beef, for soup (without bone)... ... _ (70°0) 0-7 0°7 O°7 0°5 — 0°8 
Die ee, a he) gat ~ 850°0 3070: |; --84°0 34°0 67°0 40°5 6°8 
Sugar ... on Be _ 35:0 — — — -— 35°0 a 
Divemeoem.. 2,3 Bs.) 90 om 50°01 3°8 | (312-1 8-0] 0-21 38-0 | 02 
Salt 4 — 5-0 ae) ae ae Na Nw bbs 
TORAL Ws. A aes ee. 11,880°0! '69°7 60°4 46.7 72°2 | 326°0 13°2 
Diet Taste XIX (B).—-Hoseirars. OFFICERS. 
Breakfast, Dinner, and Supper :-— | 
Bread (native) ... 600-0 — — — — a << ai 
\ Bread (European) 450°0 | 450°0 33°5 27°0 10°8 3°1 | 225°0 4°5 
Beef, mutton, or veal 220-0 | 154°0 | 30°8 29° 3 | w2o°o CUE — 4°8 
Dia)... ee —- 400°0 16°6 16°0 16°0 31°6 19°2 oa 
Vegetables ... — 400°0 4°8 4°0 2°0 — 12°0 4°0 
Potatoes — 200°0 3°6 3°2 E6 0:2 30°0 2°0 
Rice ‘ — 50°0 3°8 3°2 3:0 0°2 38°0 0°2 
Lentils, or... 17:0 
Beans, or be ad) Sime. eee Oe a} O71 e007 or Oo OES 
Macaroni 17:0 ; 

*  \ Flour, or 30:0 | 15:0 ; ya , : ; 
Le ; 30°0 | 15:0 4 = Det een “aq 
Dried fruit (apricots, ‘cherries, « or Wr figs). — 50°0 5 2°8 1°4 1°5 | 30°0 1:2 
Semna.. ee aes oe = 75:0 | — _ — (OGL AP osc 3°0 
Salt -~ 20°0 |} — — Ls a 2 as 
Sugar ... — |.100:0}; — ~ - — 100°0 | — 
Oil * 10° Or — oa ae 10-0: foc a 
Vinegar ; Bis 10:0 es > eee ee ae pnt ne 
Fish, or a het 7) 0 senib0 (athe 82 olen, 60 (8-0) aa 2°O be 0°5 
Chicken, or... .. i 1 701 66|° 65] 2:0) — 0-7 
Pigeouy or ... 4. iN 1 4 5°5 Pal 51 0°25) a 0°25 
Rabbit... ae. ~ 4 i TO, G6 6-6 po 1°6 | — 0°7 
Eggs, or 5 lesen. {ieee 40°0 5:2 5-0 5:0 4°2 — 0°4 
Cheese, or .. . ; it 60°0 17°0 959 ON 2.7 Ee — Ney | 
Tahina see eam anoee, hand ‘uli S *f 0:2. Ort — a:3 8°6 — 

Coffee, or LS, A SRE OSS 5 SORE TB 8) ead Se aes. — eed Ag 
Tea : Oh TOC Oe 7:0 a — ys oo Da ve 
Melon (shemam).... ee ele owas atp O 
} Mate melon (batik) das Wl See cess Uieee de OTE te 0:5 0°4 0:2 .O'1 O'7 Ol 
Other fruit . BE a ee 
ToTaL — |2415°0|.144°3 | 128°6 | 102°3 | 143°4 | 532°8 25°8 


Articles bracketed are alternatives. 
The above is according to the official ration sheet. 


it ia not followed completely. 





The Director, Qasr el ‘Aini, informs me that in practice 
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——————————————— or ‘ : = es 

mR 5 ‘ Sg 0) ef 

A oa 4 oe 3 a g 8 
go One 5 ea oy > 

b S78 cee |e P83 3 g 

ob) g g ae _ Gs] 

CoMPONENTS. - af i. a 2 8 g dg = 

g Ae 38 3 eye 42 3 

& ied ra 38 3 E 

3 q A o ‘3 g ) 

6 é , A 5 = 
= 





Drier Taste XX (B)—Povrms. Qasr EL “Arnr, WoMEN. 











Breakfast, Dinner, and Supper :— 
Bread egy: ase Rasa Be ay 2 843:°0 57:0 B22 1, 16°8 8°4 | 402°0 10°0 
Beef (without. bone)).:.-8:e ie |. eee V5 | 350 18083 ° 4.45. 83534 8°7 — Pg 
Milk oa A lees, Ms Gale OSE Be seem ear Malan 3 20°0 20:0 39°5 24:0 4°0 
Vegeta bloaws: 0A: Pins pete Useiie jo5-o ue Bee 260°0 2°8 2°6 Lise — 7°8 2°6 
Potatoes ogy). b. aes eee een ee 70:0 3 1 ey OSes 0°48 10°5 0:4 
Rites. 2.1 Ree eee eo ees ae eam 50:0 3°8 oc3 3°0 Oe | 38-0 | 
Macaroni’ s..:° Ga). Sen oan eee ban 14°5 16-1 aeel 39 0°55 0-1 10°6 O'l 
Corn flour: as se eee OED 14°5 0°06 0°05 0°02). — 10-2) 
Dried frutt\s sc.) Base ote ae | Sa eae ened ee 0°5 0°4_ 0:2 0°3 | 188 0°5 
Semna Sie. ee AE sete Se | — 30°0 — — — 28°0 —- 1°2 
OUST. 27. er Aes oe CR Oa ca 41-4} —- —- — — 41°4 — 
Oil 3 2b ele et Cap) Necica I ERURE eer eae) "au we 10°0 — — —- 10°0 — —= 
Eges’? 0s, Se ee hee ae. ane ee 3) 120°0 15:6 15:0 15°0 12°6 — 1°4, 
Tahina see Veh) cae Meg Oe ae am Ces po meme ey" C 0°5 0:4 0:2 10°0 26°0 0:3 
Vinegar . 2.5) (itois. ales Geeeae ce. eam ee 24°0 — — — — ma - 
Salt. 9 24) ie UB Oh Oni mah OV OR ite ja ae 20°0 — —- — — — — 





Total... 04 4i.| — |2,165-0] 138-7 | 117°6 | 9128 | 117-8 |) 584;0m) -Qeee 


ee 

















‘PRISONS DEPARTMENT. 


a pa TS 


CoMPONENTS. 


Gross protein 
Available protein ... 


Biological value of protein 2S 


Fat (gross) .. 
Carbohydrate (available) 
Mineral salts... .. 
Common galt .. 

Total salts 

Gross calories 

_ Available calories ... 
Animal] protein 

Animal fat 

Cane or other sugar 


Total weight, food materials 
Weight dry nutritive components 


Percentage of protein ... 
Percentage of fat 


Percentage of carbohydrate 


Nitrogen (available) 
Carbon (available)... 
N/C ratio Pi 


CoMPONENTS. 


Gross protein 
Available protein ... 


Biological value of protein if, 


Fat (gross)... 
Carbohydrate (available) 
Mineramealts .... ie.’ ; st 
Common salt ... 

Total salts 

Gross calories © 
Available calories ... 
Animal protein 

Animal fat 


Cane or other sugar 


Total weight, food materials 
Weight, dry nutritive components 


Percentage of protein ... 
Percentage of fat... . 
Percentage of carbohydrate 
Nitrogen (available) 
Carbon (available)... 

N/C ratio a 





Drat XXI (A). 


Diet XXII (A). 


Diet XXIII. 


ee ee OOO eee 




















Warders Central 








Hospitals, Adults. | Guard Company Prisons. Subordinate. Prisons. 
Ordinary Diet. (Tura). Diner: oe Thaker. 
47 48 49 50 51 
86°0 115°0 49°3 46°3 51°3 
76°0 89°0 31°3 28°8 35°6 
50°0 54°0 17°1 13°0 22°5 « 
57°0 34°7 20°3 A164 18°0 
328 °0 490 °0 218°5 220°0 198°0 
13°7 kB 0 79 12 T°2 
12°5 15°5 6°2 6°2 6°2 
26°0 31°5 14-1 13°4 13°4 
2,300°0 2,920°0 . 1,233°0 1,294°0 1,232°0 
2,190°0 2,710°0 Tilt’ 0 1,173°0 1,127°0 
30°4 20°3 3°2 Fae 10°2 
31°6 24°0 0°6 — 12°0 
18°0 a a Se — 
1,236°0 1,252 -0 5d1°0 528 °0 582 °4 
461°0 614°0 270°0 265°0 355°5 
16°4 . 14°5 11°6 10°3 10°0 
12a. 5°5 7°6 6°4 5°2 
71:2 80°0 80°6 83°8 84°8 
12°2 14°3 5°0 4°6 57 
214°0 269°0 — BLOF o 123-0 111°0 
1/17°5 1/18°8 1/23°9 1/26°7 1/19°3 
Drmr XXVI(A). ee A). xxvirt |Dmr XXIX,|Drer XXX. |Drer XXX1. 
Boys Boys : Prisoners. | Prisoners. ; 

Retormiatary Reformatory ee a No. 111 it ey fr tas meget Prisoners. 
13 Fredy. 13 Years. Ahan Labour Taba No Labour, |Bread Diet. 
52 53 54 55 56 57 58 

78°5 73°5 101°8 123°5 110°6 95°7 50°9 
62°1 © 58°2 82°7 82°7 69°5 59°5 27°4 
32°3 30°8 H4°7 48°3 33°5 27-0 8°2 
28°8 28°0 59°3 46°6 43°5 Paes ope: TRG 
461°0 424 °0 440 °0 524°0 528°8 474 °0 353 °0 
12°5 PEt 16°5 18°0 17°3 15°1 9°6 
12°5 12°5 a°5 12°5 12°5 12°5 12°5 
25°0 24°2 29°0 30°5. 29°8 27°6 22°1 
2,586°0 2,405°0 | 2,871°0 3,195°0 | 3,062°0 2,728 °0 1,754°0 
2,426 °0 2,250°0 | 2,695°0 2,920°0 | 2,854°0 2,482 °5 1,586 °0 
6°0 6°0 .29°4 22°5 6°0 — — 
3°3 3°3 31°6 4°7 1-2 — shal 
11°3 11°3 18°0 ee — — at 
1,058 °0 980°0 | 1,391°0 1,360 °6 1,283 °0 1,116°0 858-0 
552°0 510.0 582°0 653°3 641°8 565 °0 392°0 
11°2 11°3 14:2 -12°6 10°8 10°4 7°0 
5° 5°4 10°2 tok 6°7 5°6 3°0 
83°7 83°3 75°6 80°2 82°5 84°0 90°0 
10°0 9°4 13°3 13°3 bs eal! 9°5 4°4 
934°0 | 216°5 | 264°0 288'0 | 280°0| /247°3| 164:3 
123-4 | 1/23°9 | 1/200 | 1/21°6| 1/252] 1/26-4| 1/37°2 





Warders Central 


Warders Convict 

















ie ae 


Prisons Department (continued). 























































































5 g 2 ; rs 
g 3 4 a 3 a | .Q = = 
Se | Be | Son GR) ee) See 
CoMPoNENTS. a @ Aig 2 Sian | cS ey ee. 
Ao) Be | aaa Be | el See 
Coa se. 3 a 3 s 
3 5 a a 
2 ee en 
Drier Taste XXI.—Hosprrats. Apuurs’ Orprnary Diet. 

Breakfast, Dinner, and Supper :— | 
Native bread (wheaten) .:. — 468 °0 31°64 .23°5 9°3 4°7 | 223°0 5°6 
Meat (without bone) — 94°0 16:9 16°1 leu? 5°6 — 18s 
Oil» joer Miles ee, — 18°5 — — — 18°5 —h — 
Milk me — 337 °0 13°5 13°3 1373.4: (26:0 16°0 24 
Rice... —~ 62°5 4°8 4°] 3:7 0°2 47°5 0°2 
Lentils... 3} — 62°5 1 Zee 2:0 Gy, Lee 34°0 1 
Green vegetables — 156°0 Irs 16 0:8 |..4-- . ero) See 
Onions... — 37°5 0°45) 0°34 0:17 0°67 1°8 0°2 
Salt fy 1295 ees Ea = | ee Re a | 

Toran ~— {1,236-0] 86-0] 76-0 |. 50:0 | 57-0 | 328°4 | 13-7 
Diet TABLE XXII—Guarp Company. Anutt Men (Active Work). 

Breakfast, Dinner, and Supper :— ; | 
Native bread (wheaten) ... a= WOO OME 5222 ee SSM, | ed Dae 7:8 |: 370a0 Bs 
Meat (without bone)... = 110°O0% 22.0.) 202607. 2ites 55} —* 1°3 
Semna... LAA — 18°5 — — — 18°5 — — 
Ricesigeeh es — 62°5 4°8 4:1 shard 0:2 47 °2 . 0°23 
Lentils... ... — 62°5 17°2 12°0 ites 2°2 34°0 I: 
Beane) gare ken eae woe — 62°5 16:7 iy 6°5 ie? 33°6 2°1 
Green vegetables or salad — 140°0 | . 1:7 1°4 We Ae Re 2 4°2 1:4 
Onions... — 15°5 0°2 0-14 0°07 0°26 Orsi. Ore 
Salt ao 15s he ois am we a: a 

Toran —  |1,252:0] 114°8 | 89:0] 54:0 | 34:7 | 489°8 |.- 16-0 
Drier Taste XXIII—Warpers, Centra Prisons. 

Dinner :— : : 
Bread, millet Ge Beets hie — 374°0 | 24°0 | 12°5 3°7 5°6 | 166°0 4°8 
Meat (without bone)... -... — 15°6 3°2 3°0 3°0 0°6 — 0°2 
Lentils, or ... PA ters as 37°5 , a : : . 
oe D | Spy BOR |e! | 78) ee | aoe) ae 2 
Rice — 15°6 1:2 1:0 1:0 0°05} 11°3 0°05 
Onions 7" — 6°2 Obie Os) O70B}: O51} eles 0°05 
Vegetables ... — 50°0 0°6 0°5 0°25) — "15} 0°5 
Oil ete 12°5 — — }y — 12°5 — — 
Salt pe 6:2 =. ane — — |), =~ — 

Toran —= | BBL-0. |.) 49-3.4 81°38 | 17-1] 2078) 218-Ba ges 


Available calories = 1,111 
Gross oo eee 293 


Articles bracketed are alternatives. 


pe. a. en ae —_ > 


— = - 


Cie 


Prisons Department (continued). 







































































Je |e g| § 
8 0 oo ° cr 23 8 
<1 & 38 A 3 an 3 
CoMPONENTS. bE Ag 2 2° 3 a 2 e 
o me 2 Sp Ll po 3 
S TS > 9° a q 
a8 o 5 Ps o = 
S <4 
Drier Taste XXIV.—WarpeErs, SuBoRDINATE PRIsons. 
Dinner :— ‘ ; 
yo SMO Re =e Ry => 358° 0 23th 12°4 3°6 5°4 | 160-0 4°3 
a ee: a | ee eee: | coe cae hae (ips Sa ee 
Re RRS GRRE) ine 93:4 | 4:9 | 1-6 WVBR PS) OF Paso 
po eae) EA << aes Se — SiR ah } at : : ‘ 
1 Bea SAS aS a eS _ 37-5 (f 20°2 ee ive seh Sibsuas i 
Wp es eer! | ae ae — 50:0 0°6 O75 0°25; — 0°15 0°5 
Onions pei Mie eee As aoe —- 6:2 O-l O-l 0°05 Ort 0-3 0-15 
Pn, <2un OR. cian. emer, | Ge —— 2 — —- — — — 
TOrAL si hoa orl © 68 | 28:81. 18°01 16-4: | 290-1 147-2 
‘é 1 














Diet Taste XXV.—WarpeErs, Convict Prisons. 





















































Dinner :-— 
te ee ARTO «63 Eley sus 8 wlds 3 —- 312°0 20°07). 10°6 3°] €° G0). 14050) 3°7 
(RRS oe UR SS — 55:0 11:0 10°4 10°4 oe — 0°65 
MRSS UERAERETS)> SIR ooe aerc e 9°2 — — as 9°2 a 1: 
Co RES OE | et —- oL‘2 2°4 2°0 39 O-l 22°6 O-l 
cs ART) os INS Screen a — 5 | es 8°6 6°0 3°4 0°6 17°0 0°8 
Teena .. aneiee..  ecname ss cd ie — 31-2 8°4 5°8 31d 0°6 16°8 1-0 
ET LCR rete. ae ae ee en eos -- 70°0 0°8 0°7 0°35) .— 20] 0-7 
Bee; Geom. ae ese} — 7:8 0-1 0-1 0:05} -0°13 0°39 0°12 
RRR RE Tee Ma ta ae — 6:2 — —- TS = i we 
ab PARAL ' x yea 
vel ts NS oy Dee 582°4 51°3 35°6 22°5 18°0 |, 198-9 (oes 
Dier Taste XXVI—Bovs’ RerormatTory, Giza. 
Breakfast, Dinner, and Supper :— 
Boys under 13. 
RO ee ae te a | OGM 43-BCS BBO. 14D | Td | 884-0 | 8-4 
Meat (without bone)... oh 20°2 4°0 3°8 3°8 10}; — 0:2 
Semna... ees, ORCS ae Oe Oe L5G ee == — — 1a ye te 
Yoo SRS, aia: Segmmrs / /aae — 51°3 o-9 os S:ivig O53 38°5 0-2 
Vo 2 Re, a ie ae a Al) ime kl "2 (ie 4:4 GE MDa SS yey 
RARE, | SMM) Zoabsbe ech Med toa. — 28°7 74 5°2 2°9 0°5 15°0 0°5 
LE SURE: Ge ee an ee 12:4 Ovlarer OLD O05) hs O22 ie 0"6 0°07 
OR OMEIIOS: Sonia)” WAR oss Levi taghes ees — 13O8 0°96 0°78 O°4 — 2°2 0°78 
Cree: nee mee |e See = iE 22 O14 205 2°34). — 0°8 
Veto ae) ORR At WSR ere, Sea Mn 16°0 — -- — a 11°3 — 
eS... cao. Meee ep a Se — 12-452 = ner a Rs > Ve 
VORA Ua aie, — 980 °.2 tard 58°2 30°8 28°0 | 423°8 bie’ 
Boys over 13. . : 
Bread (additional to above) ... ... ... | — 78°0 4°9 3°9 1°5 O78) 337 °5 0°8 











Pee ae en cb (ge DE ODS “Oar, 78: Baie 62° Le 32-0  28°8 | 461°3 12°5 


Articles bracketed are alternatives. 
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Prisons Department (continued). 






































Seg Se | enn eS 
: | es baie 8 | ; a 
#3 | 4 3 ce © 8 
oe) ef |e) | Se hoe Sa 
COMPONENTS. ma ag | a 8° 3 32 fe 
So nS a) Ou Fy ae) 3 
A ae) 3 oe <a 5 
a Po) OB) ote Bae | Pe oa) 3 
aie ul es 
Dret Taste XXVII.—Hospirats, PrLLAGROoUS PATIENTS. * 
(Hospital Diet with extra half loaf = Diet for Pellagrous Cases, Convalescent.) 
Breaktast, Dinner, and Supper :— | 
Bread (wheaten 2 loaves)... ... «6 | — G24°0:) 47-9 35-9 | | dae 7:0 |. 334°5 8°4 
Mutton (without bone) ... ... ... 4. — | 94:0 16°94 16"h 16°1 5'6 e 1°8 
Milk (buffalo) °°. Po: aaa ee 337°0 | 13°53 J. 13°39). 1823 |. 26°07 tees yt 
Tentilse. se a3. 4 SEG eee — 62°5 L712 .8 6°7 "1°2 34°0 1°7 
Rice: 2.85 ek Saeed es | ST 62°5 4°8 4°] od | 0:2") ae 0:2 
Onions eee vee ae pte eee | ON BT Oca Ome: BGR 7 ae 0 *07 i 
Fresh: vegatablés: |) .'s)." | euaeee penne ie eae 156-0 1°8 1-6)... OF8 jaa — 4°6 15 
OU ec eS a es ee — 18°5 = = a 18°5 = = 
Malti. 12. OSPR. hrs age, amet me ae ae ee 12°5 —- — = = ag 12°5 
Toral: (gem ey: wird 1,391°0} 101°8 |  82°7 54°7 59°3 | 440°0 29°0 
Diet TaBLE XXVIIL—Dter No. III, For Harp LaBour. 
Breakfast Dinner, and Supper :— 
Millet, bread) 62.50 i 0 we Os Ghee gual 936108) GOSUM ee olas 9°3 |. 14°0.). 42780) Jee 
Meat (without bone)... 20.0... see wee fi 18:5) 23%) 622-5.) 225 4°7 = Die. 
Lentils, Ono.) 0.5. i ee ee ee 56°2 ; e ; : ; eee. 
Beans i. ise) ss )asee Shek | eee) abe ed RY TBCOMI) eee) tenes | le Cia Se 
Rigas .28 ree) hee been Pelee eke: aia ee 37°4 2°87) 274 2°2 0-1 | 2B 0°1 
Onions ie.) 57S ek ole we eee cs Oe vos 12*Dir Ore 0°2 0-1 0*2 : | aes 0-1 
Fresh vegatables.).) 222.52.) 2+. een ee, ee LOU) 1-2 1:0 0-5 |. = 370) “Tea 
Oiled inate ny Wace tom cc Ratiay caine: gies 25°0 — = —- 25°0 -— — 
Saltiny ika aah ee ae, ae eee — 15 — -— —- nes = joe 
Toran ... «.. . |, —  |1,860°6] 123-5 | 82-7 | 48-3 | 46-6 | 524-0 | 305 
Drier Taste XXIX.—Dret No. II, ror Ligut Lazovr. 
Breakfast Dinner, and Supper :— . 
Millet, bréad ose 44: > cogs e-. (Ree 936°0 | 60°0 | 31°8 9°3 | 14:0 | 42170 | sik 
Meat (without bone)... ...  ... 0 «2. -.. | — 31°2 6°3 6°0 6°0 1°2 —— |e 
Lentile; Os... Pisce: peas! eeu les 2 Ores — 75°0 : 4 : i i 
Bennie tei gifs) © espuage oe Gecardeies Capea neem 75-0 { 40-5 make 38 | 20 ae = 
Rice: [dite tac. iieb aa: the Me tay ee 31°2 2°4 2°0 1°9 O'l | 22°6 0-1 
OaOrins der a0 celekip 2 tev alae eC — 12°5 0°2 0:2 0-1 0°2 0°6 0-1 
Fresh vegetables 0.0. \):..40.-. aeeanis — 100-0 1:2 130 0°5 -- 3°0 |" 180 
OM fein Pertcede ites Mie. ESNet ees 9 — — 25°0 — _ 
Daltis isc) tape fea gtaesS Cc. (Papeete a ee 12°5 — — — — | — 12°5 
TOTAT OR. (ame oe 1280-9 110°6 69°5 33°5 | 48°56 | 528°8)) 29°8 


Bracketed articles are alternatives. 


* This diet is given to pellagra cases not ill enough to by admitted to hospital but segregated in special prison wards. 


es 


CoMPONENTS. 


Breakfast, Dinner, and Supper :— 


Millet bread... 
Lar) Sa SR 
0 i hae 
Lentils, or .:. 
_ ) Beans ... 
Onions. ... 
Vegetables ... 
Salt 


ToTAL 


Breakfast, Dinner, and Supper :— 

Bremen imillety ... cae. PS. 
Vegetables ... SEs +. Vase 
Salt me 


TOTAL 


Prisons Department (continued). 


















































E = 4 = | ‘ si 

ai] #3] 2 | #4 | a2 | 3 

ba ae pa =a 5 | 43 ie bh | 

as A @ § & ae eee 

3 3 re “eA aa Pak ra 3 

Ae Bes 3 ay | «2 a 

oe aba © g 3% | Pan Z 

S o a rs | oO | S 

- i ae 3 | | 
| | 
DIET TABLE XXX.—Dretr No. I, no Lasour. 

Bet} 780-07) 6O°0)| 26:6 10>7-8, |. 11:7) 8510 21998 

= |} WT) — | ~— Jo 18°7 | — — 
be of AGB 1328.) B12 PE 22971 940-2) 87-9.) Os2 
By beret $405 | 285 | 15-7) 3-0) 81-6 4:5 

| | r 
eer pert tN O28) lear). Osb) | \.02.1 . CGN ian Oak 
LOAD beh Ba. A2O, |. O75) Aas Meg Ose +iag 

ES PS a ee ale bet an pathy bere 
= 1019670} ‘95-7%-| 59°5 | 27-0' | 3178 | 2 Ge |e aaa 

| E | 





Diet TaBLE XX XI.—Breap DIET. 


— | 780°0 | 50°0 |} 26° 11:7 | 351°0 
= 78°0 0°9 j ; 3 
— 12°5 ner 


9°3 
0°3 








— 858°0 | 50°9 | 27°4 8°2 11°7 | 353°3 9°6 


i] 











wait Bes 


LUNACY DIVISION. 











ST ——_—_—_ 
































Drier Dier Dint Tarr Diet Dir 
XXXII XXXIV XXXVI 
7 XXXII. | XXXV. (ay ‘an 
a nd gabe Asylum ‘| Doctorsand |. Officials | Subordinate ee ; 
Ces. Clerks. (Doctors etc),| Employees. Diet Exvicies 
Women. 4 ploy J : - 
Full Diet. |Partial Diet.| Full Diet. |Partial Diet. and ets Vee 
, Attendants. 
| «BY 60 61 62 63 . 64 
Gross protein sen. Lins's Ep ms SER eae 140-0 112°6 149-5 57:0 got 72:0 
Available protein oss) VegRiDbs osc Sarees Goeeenn esi .105°5 138-0) 49°5 78°0 Vo”) Gane 
Biological value of protein «es a 108-0 87-0 112-0 38°8 49° 4 49°3 
Fat (gross) ee. Ae. TR eee 98°5 85-0 111:0 2975 63°5 72°0 
Carbohydrate (available) ae ae. 430-0 202-0 469-0 18325 444-0 348°0 
Mineral salts ESR et MM ES mo 22°5 11°6 14°6 13°4 13°8 13°0 <i 
Common’ salt i)", Se tiie) eae 15:0 5:0 10°0 10:0 18-0 5:0 
Total salts Keel) et saiey ee 380°5 16°6 24°6 23° 4. 31°8 18-0 
Gross calories tee tee tee nee nee oeef 3,320°0 | 2,140°0 | 3,650°0 | 1,301°0 | 2,910°0 | 2,480°0 
Available calories tes tee eae aye’ eee] .8,200°0 | 2,061°0 | 3,528°0 |  1,231-0 | 2,790:0) (2,3e00m 
Animal protein oid: gaat ORs ne 98-0 75°0 88°6 28°5 22°07)... 3am 
Animal fat ost 2) ae en en a OS eis, 81°5 104°5 26°1 ps2 67°0 - 
Cane or obherisugar= 10> 5 See, pene Ray te 54:0 17°5 oo 45° 4 90°0 
Total weight, food materials ... ... ...) 2,394:0|-1 ,663°0 | 2.273°0 857°0. | 1,345:0 91,4710 
Weight dry nutritive components .... ...) 654°9 392°5. 718°0 261°5 606°0 . 482°0 
Percentage of protein PY So tert ky 193  26°6 19-2 oer] . 16°83 12°9 
_ Percentage of fat = Seat eS te AAR cael eae 74 ey i 15°4 11°3 10°3 15-0 
Percentage of carbohydrate ... ... ...| . 65°8° 51:7 65°4° 69°6 73°4 72°0 
Nitrogen (available); 4 3,.2 eee tee 20°3 16°9 22°0 7:9 12°4 9°9 
Carbon (available) es emt ae ce 2) 313°0 201°0 340-0 121-0 267°0 226°0 
NAC patio | gn ig a: he wae arama 1/154 1/11°9 1/15°4 1/15°3 1/21°5 1/22°8. . 
| 

















wey oH : ‘ 
BS a z= RK es 
3 og 2 

< g oO fe fas] 3 a 
i F EE ms > 2 3 a 

COMPONENTS. a Pa onl © =z S y 

9 85 m ra 3 o es ae 
cS) a 2 os 3 A 42 5) 
3 q A tS ° & % 
3 q. i@} ios] = | 
[aed o > 2 Oe] 

P| a ca ; 


—_———— _———— oo ee | ef ee) eee eee 


_* Drier Taste XXXII (B).—Asynum Orriciats, Women (ENGLISH SISTERS). 





Breakfast, Dinner, and Supper :— 

Bread... ses ese. see eens) eve leas oes] 1: 9461018351850 | 010) | 90) gaa ee 
Meat (without bone) oT nee ho eee 23070) 46:08) A3°%o) 48iel deb — 2°7 i 
Chitekem > 4 igs) sss ous eke cet, heen a OS" Seidl bre li 11°4 3°3 —= | Cie x 
BOM cae 8 “pate oe te eae — 20°0) 3 — —- — 18°7 — 1:0 
Higgs ee hte ee Ge Trew Uae vatumlnns fii anil sO) ina eens in| ame en eg 1°4 4 
Malle 0. 3 ar ine tes eee ee 600°0) 25°0 | 24:0 | 24:0 | 47°5 | 28:5 ae ‘a 
Supers ye) Sn ca ee (a — 125°0; — —~ — — | 125°0 = A 
Potatoes) seve. ylorwibee! 7 Pees ee —- Jagd Ol" aie? L 2°74, 2:2 0°2 | 27:2 1:7 ; 
Green vegetables or salad .... ... 2...) — 500°0; 6:0 5:0 2°5 a 15°0 5:0 
Fresh feuit.<c, }) Sius 2ti's. oie... te’ OLVF 0°6 0-3 0:2 Wea 0-4 

Toran ... .., .../ — |2,394°0] 140-4 | 127-0 | 108-7 | 98-0 | 429-8 | 29-7 





* This diet represents a food allowance given to English sisters in asylums. Its items may be varied at the desire of the recipients 
provided the cost remains the same. The above was suppligd to me as an example of a days’ issue and is given as such to show 
approximately the food value of the rations consumed by this class of official. 








CoMPONENTS. 


Diet Taste XXXIII.—Docrors anp 


Native bread (wheaten) .. ee 
Kuropean bread (medium quality)... 
Meat (without bone)... ... 
Chicken, eo or rabbit 
Semna.. ; : 

Eggs 

Milk 

Sugar ... 

Rice 

Potatoes “i 

Green vegetables « or salad 
Onions... . 

Fresh fruit ... 

Salt 


TOTAL 


Breakfast, Dinner, and Supper :— 
j Native bread (wheaten), or 
flour 


} European b: bread (medium quality... 


Meat (without bone)... 
| Chicken, or... Ais 
} Pigeon... , 

Semna or intent 
Eggs 
Milk 
Sugar ... 
Flour .. 
Rice 
Potatoes y 
Macaroni or other farinatenne foots 
Green vegetables or salad 

S Ontong... 
Fresh ais sf 
Chocolate 


ToTaL 


Diet TasBL—E XXX V.—SuBorDINATE 


Native bread (wheaten) ... 
Meat (without bone)... 
eee ce date 28 
Cheese (local) 

Rice 
Green vegetables or salad — 
Onions.. 

Salt 


see eee 


TOTAL ... 


a 


Lunacy Division (continued). 








! 


Ration per Day 





Mean Daily Amount 
in Grammes. 











Gross Protein. 
Grammes. 








Available Protein. 








Biological Value of 
Protein. 











Fat. 








Available 
Carbohydrate. 





| 


| Mineral Matter. 












































Cuerks, ETc. (PARTIAL Drer: nor 24 Hours on Dury). 
SF 4010) 28-200. 21-0 Sidi 4ror 194eo 5-0 
eee iey | 2b7bs| 2073 [ee 6-7 2°3.| 168-0 3:4 
ee tOGROeh- T9A0K 18-01 tal 801) iB) fice 2-0 
DGS oe S70 2210 1a899-O | 4B |e 1:2 
ae DONO eee = ae 1S Pee pa 
omicOnO | aloror 14:9 pe l4Opb tages ie 174 
= 0040.) 220984) 20-04: 20-0*| 89-0.) 24-0 0-4 
— 1 80°70) Sy ap ef] 80-0 J 
=f WOO |. Br 9e)  3°3')<) BO) 0°21 38-0.) 1022 
as 75:0 et 1-2 0°95} 0-07] 11°2 0°75 
SYS sd) |) De Peso l GeO al tek BB 1°8 
ae ao Okan 3°38 Ox The  Ocrer e lr 0-2 
Bi 150g): 1 0° 0G), 0°84 © 0-4) Or24- 13-6 0°5 
ae 5:0 wale ee, pest Sy aa eae Bs F 
25 715-0] W908 105°6 Is 8774 | 849m) 999-0 | :16°6 
Dret Taste XXXIV (B).—-Orricrats, Futt TmMe.t 
at |( 56200 
Fie erat 37-7 | 28:2 | 11-2] 5-6 | 267-0 
ee | 45040.) 3877 W270 | 10°8-| 3-15] 925°0 1°45 
en HeSHEO WeBseSah Bley aed bey po LL O-|s 1 4 3°5 
3 | DOL Oasge 99-9: \a09:0:| 488°) 24.) 8 
Vy ao, bag a 
Sei ORO ae a = FeO | ae a 
Bd OeO" a tome hic1d4e 9 Le d4-9, 1) 12-615» 1:4 
=) | 5007@%| 20:8 | :20-0°.} 20-0} 39:0 | 24:0 | 0-4 
mee hi DOME | ee = a oe ee OaOd et se 
ee ' 30°0 3°6 2°9 1-2 C5708. be 30596 
£=. i 10070 77 65 6:0 | 0-4] 76-0 | 0-4 
29 ih Ry pag 1-9) 6 0724), - 225 1:5 
ae 30°0 3:3 2-9 12271. 0715) 2220 or 4 
=. 1530010 3°6 3-0 1°5 0°6 Stab) 1Ork2 
as 50°0 | 0-6 O Guleen eo 0-1 2B p GA Od 
Se) O80) yr 0° 96) 0784 2000"4,).0°2:)) 18" 62) 1 O88 
= 65 Oh 0-46)5.00 0" 36}. .0°2 13 3°7 0-13 
— |2973-0 | 149°3 | 138°0 | 112-0 | 111-0 | 469:0 | 14:6 
Emeptoveres (PartraL Diet: not 24 Hours on Dury) 
Lf 981 0. h1-18-8. 1) 1470 56 DoS esa- Ooi ae 
== | 105-0'/.219°0 | 18-0 | 118-0 ages ae ea a 
a eal Qi ah de 1S Get iace hy 
a 60-0, 9E 1150 1054) SOG 0:8 -5-| B20 
aes a) Omens 329°. BO ihn DS: Url Oe Wyigc38 00h... On2 
2) | B00 ;0 37 oe 0 Bea sean” Oe On ea 5 
22. | SaD+0 0°6 0°45] 0-2! 0:9 2°5 0-3 
aa | 10°0 — | rant = “5 =. ree 
— | 857-0 | 57-0 | 49-5 | 38-8] 29-7 | 183:5 | 13-4 





Bracketed articles are alternatives. 
* Alternative not included in estimated total value. 
{ This diet is for all full time Egyptian asylum officials. 


hakimas receive native bread in place of European, and do not receive chicken or pigeon. 
The figure 22 must be deducted from the protein value for these classes. 


same without chicken or pigeon. 

















It is also the 1st and 2nd class hospital diet. 


_Clerks, store-keepers and 
The diet for 3rd class European patients is the 


7 


CoMPONENTS. 





Ration per Day. 





NE Ne ec 


Mean Daily Amount 
in Grammes. 








Lunacy Division (continued). 








Gross Protein. 
Grammes 


| | 
| | 


Kyatlable Protein. 









Protein. 
Available 
Carbohydrate. 
Mineral Matter. 


Biological Value of 





—_____. 


Drier Taste XXXVI (A).— * Parrents’ Orprvary Drier. 


Breakfast, Dinner, and ae a 
Bread sen 2. aE 
Meat (with) bone 
Vegetables and salad 
Onions... ee Rs 
Rice : 

Lentils or beans.. 
Flour . 
Wheat... 

Milk 

Sugar ... 
Treacle 
Margarine . 
Oil 

Pepper... 

Salt 


TOTAL 
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— -|1,345-0 


99:0 


o> 
Ae 
OL 
ae 
He 
eM) 
oD 


78°1-| 49°4 13°8 





Drier Taste XXXVII.—Patients’ 


Breakfast, Dinner, and Supper :— 
Bread. na 
Meat (without: bone) 4 for bee! teal 
Milk PLU ee ete 

Sugar . 

Flour ..: 

Rice 

Salt 


TOTAL 


| 


Sea) eee | 


Sra 


{ 
HBS AGS 


[| 
afesess 


2 


ow 
CCS 


(sh) 
(or) 


or ~T bo 


Mitk Drier. 


w bo 
oe 
© =~7 O1 
OS =I Or 
bo 
bo 
(a) 
S 
° 
CoS 


jp 
| 


pt 


inte 
wo © 
| an mo 6 
Jig fee tes 
bd 


loo 
bo Ot 
[eel ec 
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‘0 
a, 
0 
0 
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‘0 
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1,471: 


720 





62°4 | 47:3 
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+ Foop ALLOWANCE ree 


European bread (medium erty 
Chicken oh @R Sa fey Poe 
Higgs 

Milk 

Sugar . 

Flour’ <.. 

Rice : 

Potatoes : 

Macaroni or Sher faritaieaat fooral 
Green vegetables and salad 

Salt 


TOTAL 


Native bread (wheaten) ... .. : 
European bread oe quality)... 
Chicken Sey sce a Gre 

Eggs 

Milk 

Sugar ... 

Green vegetables « or salad 


TOTAL 


* And for attendants. For ‘ i . 





— | 500-0 
1 260-0 
8 | 320-0 
— |3,000-0 
— | 400-0 
— | 150-0 
— | 110-0 
— |1,000-0 
Sahil BOaw 
— |2,000-0 
ev ky OMe 


AND SuB-DirEcror). 





2) 17,8100 | 





a) | Lae 0 
— 400°0 
1 260-0 
6 240°0 
at L2G) 
— 250°0 
——"" 11,060°0 


t+ Foop Attowance (SrewarDs). 





— j4,474-0 





SSSeeeeeeeeeeeeeeeoWwWwJ])LJwoq. 
or patients the protein value las recently been raised about 10 grammes by the addition of 45 grammes 


meat and 50 grammes milk. 


+ Notr.—The nutritive value of these two cases i3 not 
the second; it must therefore be assumed that these food a 


Government expense. 


given; it would amount to 8,500 calories in the first case and 7,000 in 
llowances are based on the requirements of ‘a family partially supported at 


PE / iy ee 


MINISTRY OF WAR. 


a a i a eee 


——— a 


Drier XXXVIII| Dmr XXXIX 











(A). (A). Dist XL (A). Diet XLI. |Dier XLII (A). 
CoMPONENTS. Milita. NCOs 
Hos ee, N.C.0.s Officers. d Me Military Coll 
0 a P pe t and Men. ‘| Active Service ine Bi Psi : cat me ESS 
cs mary 1°"! Peace Ration. Rations. sien thas So ponies 
onvalescents. Rations. 
65 66 67 68 69 
VT OeeePEOLCIIVMEES ight cs) jade, 640) «ss 106°7 107°2 101-3 ® 110°8 
Avgiemle prerein coe... ue... 81:0 81°3 17-3 | 90°0 
Biological value of protein... ... ... ... 45°8 46-1 44-5 s 60-4 
Fat (gross)) Re, Se. 31°3 31°6 31-1 0 46-8 
Carbohydrate available) GMareas eel. 492-0 492-0 498°0 mi 526°8 
Dera Salae. SrrReE es lake 14°3 Lo 16°2 - 16.2 
OMIGROER ac OPE. oe hoes 12S. ase 15-5 15°5 15°5 £3 15°5 
CAT SRR oat” Se AR CA 29°8 32°5 Bt 7! 5 8 hl 
CT OTIOCN tee... fees) SIE we. 2,850°0 * 2.8520 2,843 °0 aaa 3,158°0 
IAVateae ORIOL GS aie ck. . es wicat aes 2,650°0 2,645°0 2,647°0 ne 2,965°0 
CRN 0. ike ON 12°7 12°7 12°7 es 31°8 
PAN Re eo , aed ea uk Doe 3°4 a4 Ee > 9°2 
Cane or other sugar... ee i APa REY = eve ate : E hk es 
Total weight, food Pitcenla| + oe 1,218°0 1,218°5 1,218°5 x) i 1,411°0 
Weight dry nutritive components (available) 605-0 605-0 596°4 a5 664°0 
Petcameage Of protein... 0... 0. lk. 13°4 13°5 13-0 ra -13°6 
PeMemaGe Diiaeo.: Gi ee. oe De Le. 5-1 52 51 a 7-0 
Percentage of carbohydrate... Cea ss RE 81-5 B13 81°9 oy 79°4 
Nitrogen (available) «.q\..-. .see0 ee. 13:0 13-0 12°8 a 14-4 
Combgmravailable)... digake sss... 263°0 263°0 263-0 2 293°0 
ree er, ve mY Sha aby alt. 1/20-0 1/20-0 1/20-2 = 1/20°3 
7) 
= ‘ 
3 on q 8 = s 8 
o Dates w os > 
ee ee ee ee ae, aed 
CoMPONENTS. 2s Ag 2 a & 8 cay = 
@ m 2 oy 
Ao | #8 | 3 cir sae ge 5 
oe). oS fs an 5 Z 
i Sis 


oe ee eS SS ee ee ee 


Diet Taste XXXVIII (A)—Mirirary Hosprrars. Orpinary Drier, CoNVALESCENTS. 


Breakfast, Dinner, and Supper :— 


Native bread (wheateh). <2 20 SE 980-0 1952-5 oo? Los ieBi eoren0 9°4 
Meat Gwithout botie) ay .2.\ co Cel 1 Aare? 7 eal oy 3:4 — 0:9 
Miricmeenily -DAPCLER: :AaaeC. ne iat ca aye ee 18°5 — - — 17°6 -—- 0-7 
Agee, fare SHEL. « Genes We Oe 9's —- 62°5 4°8 4-] 3°6 0-2 47°22 0-2 
SE: SE SIR EEE oi OA eae —- 62°5 Lie 12-0 6°7 1°2 34°0 137 
Beans ... She a SoM Mn Dine oe 62 Bete) seed Ly 6°5 | ty ars ad 2-1 
Vegetables Sealed awe tte tee) Pe. PF45-¢ 1:9 14 0:7 —- 4:2 1°4 
anions... °°. hs Sa” cates Pas Oe ht —- 15°5 0-2 0-14 0°07 0-25 0-78 0-1 
ELD, FREAD (2 SIR: MR en 2p SE — 15°6 — — aa a We | Sa ae = 


PRA L Ay Se) Mtatisny ot — [1,218°5|] 106-7 Bae | 45-8 31°8 | 491°8 14°3 


* Recent increase of the bread ration has raised the gross calories to 3,192, the available to 2,990. 


2 Ane 


Ministry of War (continued). 
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5 A S A be 

go tka, ee cr ge. |) ae 

<5 53 Ai ms a = 
b 5 a 8 38 3 => 
COMPONENTS, "Ss q & So =a 2g 3 

ESRI, 7 ae Ne ‘ Eee te 

Sas) | aaa} <i q 

qd & 3 3 5 3 

S > roa) = 

2 <j 

= 


Dret Taste XXXIX (A).—N.C.Os. anp Men. Peace Ration. 


Breakfast, Dinner, and Supper :— . | | | 







































































Bread, (wheaten) ... 0... i. | 1 —- | 780°0'} 52-5 | 39-01 15°61 97-80) 372eQmh annem 
Meat (without. bone) 00). G:. sa ee he) |) EO OO et ton obey 3°4 — 0-9 
Lentils... (ee ae ngs ok Pe” SS SSG iene 34: CaO | oto 2°4°4°° 68: Oe} tagae 
Rite. 2. Wate Oe et ee, Se: — | 6275 4°3) 4:1 3°6 0-2 AT 2? | OR 
Butter ae HOP PAA > bi - 2 eae oe BE SRDS i a a es ge 17-6 of We 
Fresh vegetables od ,1 pte og aed Cee eR Be) |), eice! | OF}; — 4-2 1-4 
Onions, 5)" ve Sa es Pee eee Coe ey a eee 15°56 0°2)) On 1d)... 00712. ' 0:25) ars) saat 
Balt ey oan eee hg eee GLO Bout RESO STB AB CML Ga ae ee ee | 
DOTA Lie spe eee — |1,217°5| 107°2 | (Obs | 4681 31°6 | 492.2 1750 
Bread. Increase since 1918 =... ... ..] — | 186-0 10-2 7-7) 38°1| 1:5] 72:0 | 1-5 
Present Toran .. ... ...{ —. | 1,3585 117-4 89-0 49-2 | 83-1 [1564-2 | 18-6 
Diet Taste XL (A).—Orricers. Active Service Rarion. 
Br cakfast, Dinner, and Gas | | A | | 
Bread rites hc nt) bee mae) ae COG 41a 50 eb eAcenina tons 
hentils.%.. 5 20s Veer sees, een — 93°5 26°1 18-0 10:0 1-8 51:0 2°6 
lee ch vey eo oe ee as ee ee et Te Denes UZ 6-1 5-4 0-3 70°0 0°3 
Butter 8 ie gern ree, des (iene = 18°5 
Meat (without bone)... Be Bs Pies) Stee, eed aes 77:0 
Fresh eh ae vee see freee) eee eel’ —> | 140-07). See Peace Ration. : 
Onions. 56 oc bes Ale, eerie, oie ee a — 15°5 . 
Sale le Se EE eRe ee — 15°5 
ToraL ... ... .../ — .|1,218°5| 101°3| 77-3 | 44-5 | 31-1 | 498°01 16-2 
Diet Tasre XLII (A).—Mrmurary Cottece Capers, (15 ro 20 Yuars). 
Breakfast, Dinner, and ae — 
Bread ... . oie deep eet oe | bekeOcO Ppl Doh 39:0 lo slb ng 7°8 | 372°0 9-4 
Meat (without bone)... ove pices Elepategres| tame’ - ie hOgaO eano2 3S ce us be Rie dee 8:2 -— 1:9 
Dentile? set oes. boee yasnce aes) Ree eae 46°8 | 12°6 9°5 5:0 0:9} 25:5 1:2 
Bice. Bae lsc |i | eae ee — 109° 2 8:4 ges 6°6 0-4 86°0 0:4 
Butter ite VeRie ape sue) satan 5, Rema — 31:2 —— — —- 28°2 — 1:2 
Vegetables ec. -icg + vcs oon...) ea een Wenn 2°3 i 0-9 — 5°6 1°8 
Gnions... 5... Pee pa ane eee 15-5 0:2 0-14). ° 0707) - 0:25) Osa) aged 
Macaront 5-0 octane.) eee gs — 11:7 1°3 Se 0:45; 0°05) 8:2 0°06 
Dil bo cee Reeders) Cae. -— 15°5 0°65 0°62 0:62 1:2 000) 2. Aes 
SMGAE O06. 2. pie Pe) ae, ope 28°0 — — — ~- 28°0 — 
OAS.) ects. Nae SeAtmaEe ne, oly me ak ee 6-2 --- —— — — — 
eT anne Ft eM AC AR ete Sian h pase es, -- — = 
f 


SS | les | eens | ff cs 


Toran ... ... ...) — {1411-2} 110-8 | 90°1] 60:4 | 46:8 | 526-8] 16-2 
— a ee SS ee EE 








=o San. Se ee ee 


Be ber) oo 


QUARANTINE BOARD. 


COMPONENTS. 

















Drier XLII (A). 


Tor Camp Hospital. 
Ordinary Diet Adults. 


Distr XLIV (A). 


Tor Camp Hospital 


Adults Mixed Diet 
































or Half Milk. 
70 71 
Gross protein... 98°4 THT 
Available protein ae ea Ted, 69°3 
Biological value of protein sos 50°0.. 56°3 
Fat (gross)... 42°5 75-0 
Carbohydrate (available) 433°0 290-0 
Mineral salts ... é aso 13°0 
Common salt ... 20-0 5:0 
Total salts BOD 18:0. 
Gross calories... 2,658 °0 2,272-0 
Available calories .. 2,495:0 2,163°0 
Animal protein 22°0 47°3 
Animal fat 9°2 10°5 
Cane or other sugar 32°4 76°0 
Total weight, food materials 1,135-0 1,405°0 
Weight dry nutritive components 553° 0 434° 1. 
Percentage of protein ... 14-0 .16°0 
Percentage of fat . ; ore VES 
Percentage of carbohydrate... 78°3 66°7 
Nitrogen (available) 12°4 de 
Carbon (available)... 246-0 209°0 
N/C ratio 1/20°0 1/18°8 
== - | 
s a 2 P 
Se oe keg of | 3 
ere) eg ae ee 2s | 
CoMPONENTS. aa ag 2 so $ ae ® 
a 2s Q “Ep Fa bs Hs 
bis 
4 ie Ure 
Diet Tasty XLII (A).—Tor'*Campe Hosprrat, Orpinary Diet, ADULTS. 
Native bread (wheaten) — | 600°0| 40°2] 30:0 12-0 6:0 | 285-0 iGo 
Meat (without a SL 05: 0 2-0. fe 20°0")20-0° FMB. 2 Wa ee 1:3 
Butter ; x 25°0 pate aa a 25:6 Rds aN 
Milk... Sy GO ee ane 270 tte On 4 Oreo ode. Od 
Sugar sy SRD | goles =" es ee ea ce UO heen 
Rice... 3 an — 75°0 bse 479 4-5 0°3 57°0 0°3 
Lentils, peas, or ionna:. = PMO eat Dat, 1.1923) helOvd 2°0 | 54:4 2°7 
Green vegetables or salen es 150-0 1:8 1:5 0:7 = 4-5 1°5 
Salt ... ba aie 20-0 os we a Lis nie a 
Toran — 1,135°0|) 98-4 yc 50°0 43-5 | 433-0 13-2 
Diet TaBre XLIV (A).—Tor Camp Hosrrrar, Aputts, Mixep Diet or Hair Mix. 
Native bread (wheaten) =) th Om 30°42 2225 O70 4b) D140 BA 
Meat oe ae Rae) — 101 Oa 14°Op lstoae 15°3 3°5 a 0°8 
Milk... va — | 850-0.))..36°5 |. 34:0}: 34:0] 67-1] 41-0 |. 6:8 
Sugar Be ie Shy Cae | — ae So shee 
Salt ... au 5:0 an =e = a be wo 
TOTAL — |1,405°0] 79°7 69°8 56°3 |’ 75-0 | 290-0 13-0 

































































ag a 


PORTS AND LIGHTHOUSES. 





a 





Diet XLV, 
(A). 
COMPONENTS. Lighevonae 
Tender Aida. 
Men. 
72 
Gross protein... . 113-0 
Available protein ... ...  ... 86.0 
Biological value of protein tas 46°0 
Fat (gross) = 37°2 
Carbohydrate (available) 542°0 
Mineral salts 74). ¢2r, 2) 18-0 g 
Common salt .. 15°6 
Total salts 33°6 
Gross calories 3,138-0 
Available calories ... 2.,925:0 
Animal protein 12°4 
Animal fat 20°4 
Cane or other sugar 
Total weight, food materials 1,362-0 
Weight dry nutritive components 665°0 
Percentage of protein ... f 19 
Percentage of fat . 5°6 
Percentage of carbohydrate 81°5 
Nitrogen (available) 13°7 
Carbon (available)... 290-0 
N/C ratio 1/21°+2 


























E A= g : “ 
ge | 8, rel ies 2% | 3 
: ne ies oe ae 2 [aloe 
CoMPONENTS. ms A ¢g 2 Sh 3 Tg 4 
8 oS ot ae Fy £ Pastas 
A SO 4 23 4% g 
qa S 5 - ee 5 
= 
ee a ————— |—___ ameeaae Tlie ie oe | ee eee 
Dizt Taste XLV (A).—Crew, LicutHouse TenpEr ‘Aida. 
Breakfast, Dinner, and Supper :— | 
{Native bread,’ or ¢...) ...cauh. ye ee 93650") 62-7 ("46-771 1827 9°3 | 445-0 | 11°2 
) Biscuits... EP PRR ee Og Bh i 2 624°0 — — — — -~ 
Meat (without bone). sive sea’ | tate ee C250. | 18+ Lett Sauls 3°2 —- 0°8 
Semna oe wld nes SG A MAD ga 18%5 — — — 17°3 — 0:7 
Rice~ pr ah ee Fe: eae Sie? 2°4 2°0 1°8 O-1 | 23-6 0-1 
Lemtalas ey 4s 2° 25, Shaki! oad dk ee O2ED | hit Deane 0 6°7 12) |) 2459 Lay 
Beans sci!) gots sachet to. ee.) ee Gla | kos Vala be 6°5 Loe) P3350 PEs h 
Olives... Tai wat OSE. ORS CIR | ee 31°2 0°3 0:2 0-1 4°9 1:2 1:0 
Green vegetables vine! Mend pat |p amea uate 156°0 1°8 1°5 OT; — 4°6 1°5 
Bale: Sin cart pen. . ae eh enema eee 15°6 a = — — — 
Tova 3... se = a.| = f1,868-0| 113-5 |. 86-0) 46-810 37-9 542°0 | 18:0. 





Bracketed articles are alternatives. f 


Petey fy ee 


FRONTIER DISTRICTS ADMINISTRATION. 





















































Drer XLVI (A). | Drier XLVIL* |Dmr XLVI (A).| Drier XLIX. 
_ COMPONENTS. 
Camel Corps ee ee Prisoners. Prisoners. 
io (Now) is ee ae 2 Days a Week. 5 Days a Week. 
73 74 75° 76 
Gross protein ... 109-6 107-0 116°5 110-0 
Available protein ... ... ... 84:0 81°6 85:0 82°0 
Biological value of protein ... 49°0 38°5 44-7 39°5 
Fat (gross) | 33°3 31:0 oo 8 51:4 
Carbohydrate (available) 492-0 496°0 593-0 582-0 
Mineral salts .. ; ay 10°4 12-0 16-0 
Common salt ... 15°5 1575 15°5 15°5 
Total salts Sr Rebs ker eae 31°4 25°9 27°5 31°5 
Gross calories voice ME. ee oe ae 2,879-0 2,855: 0 3,390°0 3,440°0 
Available calories ... 2,670°0 2,650°0 3,140°0 3,205°0 
Animal protein Bee ot ie 15°8 — — — 
ELUM OME 5 SN tl 4°2 ee ae — 
Cane or other sugar — — — —- 
Total weight, food materials 1,224 -0 784°0 1,210°0 1,286°0 
Weight dry nutritive oo Weegee 609-0 609°0 716-0 715°0 
Percentage of protein ... me? 13°8 13°4 JR! 11°4 
Percentage of fat . Pie Sema (hs Sb 5°5 50 5:3 {he 
Percentage of carbohydrate 80°7 81:6 83°8 81°5 
Nitrogen (available) ape! Re) ie. 13-4 13-1 13-6 Asel 
Carbon ME \GELLEN SRG ORES ae ae 1 a 266°0 264°0 311°0 315-0 
N/C ratio ey a ae 1/20-0 1/20°0 1/22°8 1/24°0 
5 i s 2 Fo 
E E ce E Sg 24 5 
ome & x au 
CoMPONENTS. aay F = 5 2 Eas é ae a 
ee n 2 i = Sie 3S 
A ES hae he 2 Bel Wie 
Pogue Sees Suerte 
® <_ ae) 
: | 
: en ee 
Drier Taste XLVI (A).—Camen Corps. 
Native bread (wheaten) s _— ROO Oia bo" ta 39-0 fe. 15°6 T3284, Bia On ta ni9 7 
Meat, mutton, beef or fish (without bone) — 8350, 10 16°6)) 15°8 | 15-8 4°2 — 1-1 
Butter (artificial) Se ae 18°5° | — — | — 18°5 | — aes 
Rice Se —_ 62°5 4°8 4-1 3:7 07-2 | 47-2 0:2 
Lentils ... — 62°5 | 17°2 | 12:0 | OT ol. bP aad 1-7 
Beans ... ... he Ape hore 1657 pel TT hak G2 Be) Pde. B9°6. 24 
Green vegetables ... — 125°0 1°4 1°25; 0-6 — 3°7 1:2 
Onions — Bl 2 0-4 O523 FE, 0214 es 2Orb2Ie Ls 0-2 
Salt... _ 15-5 | — — — os con AL pase 
TOTAL — |1,924:0} 109°6 | 84:0 | 49:0 | 33:3 | 492-0) 15-9 








* Nore.—Money allowance is given in lieu of meat; 


diet consumed. 





the above therefore does not represent the full 
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Frontier 
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Districts Administration (continued). 









































q ; 
2 q © 53 
Ce q 8 ees g 3 
86 3 2 a 3 
£¢ 2 5 as 3 
ie Dara rs 23 | 3 
Components. cae as 2 3 & 3 Hy = 
3 o a S re) 3AM ce 8S FI 
Q nm eH C4 oO ae} oO 
g Zo z= ae my A 
Bl bi 2 2 ° 5 
, is venti fe FS fp SAN i ae" Se 
Drier Taste XLVIT.—Camex Corrs (New Scarz, June 1918). 
Breakfast, Dinner, and Supper :— 
Serna 2. ae _ 18°7 —- -— _- 18°7 a — 
Rice °... — 62°5 4°8 4-] 1 f 0-2°)2 47-2 0:2 
Lentils... —- 125-0 34°4 24°0 13°4 2°4 68°0 3°4 
Flour*... — 56275051. 67" 5 pS “Si 21 baie Oy ee Ser 
Onions... — 15°6 0-2 0-14 0°07 0°26 0°78 0-1 
Salt -— 15°5 — -— _- —- -—— — 
Toran — | 784;4,| 107-0 |) 8176] 38:7 | 31-0 1496*0ms igus 
Diet Tasre XLVIII (A).—Prisoners, Aputt Men (SarurDays AND THURSDAYS). 
Breakfast, Dinner, and Supper :— ¥ 
Bread or. S23 — 936°0 62°7 46°7 18:7 9:3.) 445-0 8 
Biscuits -- 750-0 —— -— — — — —-~ 
Oil — 25-0 eee == — 25°0 — _— 
Rice m= 62°5 4°8 4°] Soa. 0:2 47°20 0:2 
Beans ... — 187°0 49-0 34°2 TSE 3°8 | 101-0 0°6 
Salt — 15-5 — — _ =f — — 
Tora — |1210°5 | 116-5 | 85-0 | 41:7 


























38-3 | 593-2 | 12-0 





Drier Taste XLIX.—Prisoners, Avutt Men (Orner Five Days or WEEK) 


Breakfast, Dinner, and Supper :— 
| Bread, or 
) Biscuits 

Oil 

Ricenyia: 

Lentils 

Onions... 

Salt 


¢ 


18°7 


9°3 


445-0 


Lie 


_ | EC | SL |] | | 


TOTAL 











D560: | Grae sf 
750°0 — 
37°5 — 
62°5 4°8 
156°0 | 41°6 
94°0 1°2 
15°5 — 
1,286°0; 110°3 








Allowance in money given with which meat may be purchased. 


* Flour estimated as best quality. 


51-4 


582-0 


MINISTRY OF WAQEFS. 






























































* Assumed to be cheap variety (skim milk). 











Ag. Diet LI. Drier LIL. Diet LITT, 
a aie aoe og sl\ge5. ae [Hele EEu 
: ao & 4 SO g RAS(2 .9S| Sia (SB 3/8" 3 
po | ee |“ "9 ee eleges| Sed (ease gee 
77 78 79 80 81 82 83 84 
Gross protein te Oe i0s0 4 0943 |. 103-0. 5 90°6N Ps 6898 PP e7o' 8 TO’ 
Available protein ... is 70:0 }.60°8 | 73°5 | 80°5 | 69°5.| 52:0 | 59°5 | 53°0 
Biological value of protein ... 50°2 | 47:0 | 41°3 |. 49°4] 38:0] 27°5 | 35°0 | 28°5 
Fat (gross)... SHON R722 1 3970.4. ADO.) 1.37.5.) 21-5 1 26'0. | 2825 
Carbohydrate (available) 381°0 | 294°0 | 466°0 | 485-0 | 433-0 | 359-0 | 373°0 | 343°0 
Mineral salts... .... Dr ONaata 204) nlogo...% 2050 16:0 | 12:0 Ee OE Lay 
Common salt ... 20°0 — 12-5 | 126+ 12°5 9°4 9°4 9:4 
Total salts 41-0 13°6 31-0 33°0 28°5 21°4 23°4 Abed 
Gross calories ... {2,789 0 |2,219-0 |2,750-0 |2,894-0 |2,590°0 |2,030°0 |2,170:0 |1,980°0 
Available calories ... ..|2,658°0 |2,121°0 |2,570°0 |2,758°0 |2,494:0 |1,885°0 |2,010°0 |1,833-0 
Animal protem ... ,... 34:0 35°0 15-0 22°0 12°5 6°8 13°0 8:2 
Animal fat aoc Due Ge Pee Or 4s SiHOt | -18°O 1} 512-0°) 18:0") 11°0 
Cane or other sugar : ole Ovle 4150 19°0 |) 27 b — Li Di tay L420 — 
Total weight, food materials . ..{1,350 0 |1,450°0 |1,198°0 |1,259°0 |1,158°0 | 890°0 | 939-0 | 874-0 
Weight dry nutritive components... 538-0 | 427°0 | 577-4 | 608-0 | 560-4 | 432-5 | 457-0 | 420-0 
Percentage of protein ... 13-0 14:0 he Naa 1S Ges AE 12°1 13-1 12°6 
Percentage of fat ... ... ... 16:2 | 16-9 6°7 So Gar 5:0 Dobe | eo 
Percentage of carbohydrate. 1 Sai 260 Lare80' 6.4 27929 fF S1-0. 1) 82°86 | BIe2 |) Sls 
Nitrogen (available) 11-2 OO Whol Teel o- Lae, laine ne 8°3 9°5 8°5 
Carbon available ... ..| 255°0 | 203°5 | 254-0 | 269°5 | 246°5 | 187-0 | 200-0 | 182°7 
N/C ratio ...| 1/22-7 | 1/21-2 | 1/21-7 | 1/21-0 | 1/22-2 | 1/22°5 | 1/21-0 | 1/21-5 
= ‘ 
Ce ive nee Caaf 
CoMPONENTS oa Ag 2 ge 3 iy a 
3H os wa} “2 Ay i BS ra 
ce, pre fal ee “~ | & 
ga | & Bie ae 8 | 3 
\ = < 
Diet Taste L (A).—Hospirats, Orpinary Diet. 
Breakfast, Dinner, and eae — 
Bread . . del Meee — 600-0 40°8 30°0 12:0 6:0 | 285-0 T°2 
Meat (without bone)... - 70:0 14:0 1350 13 3:5 = 0-9 
Rice SP te f. 38h 8-81 3-0 | ORT BO O88 
Milk “EP 7 206") | 8°38 F8-0 | 8:0) IHS “Se Ie 
Semna... == 86-0 f= A — 28°5 — 1°2 
Sugar ... 22 40:0 == ane a — 40°0 — 
Or) 3.. — | 30°0 — a —— 30°0 =~ a 
Vegetables (fresh) BESO Od 370k 2-Bah.  T-2t Se 7:5 | 25 
Onions... — 20°0 0:2 0:2 0-1 0°3 1:0 0-1 
Cheese (halowm) * a3 60-U me. lo 2a 12-6 12°6 0:7 — T°2 
Salt aha af 90-0 soe a ae wee Mantra sh 
Pepper... exh 0-3 Ln We iid oan in He 
TOTAL — |1,350°0} 83-0 70°0 50°2 85°09 | 381°0 21-0 


re ee 


Ministry of Wagqfs (continued). 


























lor) 


: x g #3 
Bg re = Cr oe 3 
oo — oo 
COMPONENTS. es, q A : 3 3 2 a 5 a 
BS | g2 | 3 | “Be oo ae 
tein) eae F. ch “3 5 
é s & Fa a 
= 
Diet Taste LI.—Hosprrats,. Mirk Drer. 
Breakfast, Dinner, and Supper sd 
Bread! Sob sca). aR a ieee: et een 450-0 | 30:0 | .22°5 9°0 4°5 | 215°0 5:4 
Meat for soup (with bone) ... ... ... — 100-0 1:0 1:0 1:0 -— — 1-2 
Rice Lsioy Poatitenes SOURS eT ee ene —- 50:0 3°8 3°3 3°0 0°2 38°0 0°2 
Mille Sh a oe” SR 0S — 850°0 35°5 34:0 34°0 67°5 41-0 6°8 
Toray “.. 7.0. i} 48 “113450-0] 70'3 1960-84) 47-0 72-2") eugene 
Drier Tasie LIT (A).—Trxtias, Aputts. 
Mean Daily. 
Breakfast, Dinner, and Supper :-— | 
Native bread (wheaten) ... 0.) 004) oe. | w= 11 780:0 } 52°51 39-00 15-6 T84) 372:0 9°4 
Meat (withoutibone).c. i... ave) 0s, ose ee 65:5 tag. 12° Sur 12s 3:2 —~ 0°8 
Semnd 00, Dwther eae. ete eae cet ate — 16°8 —- — — 15°6 — 0°7 
Cheeses.) gach tae’ tie. tien dione  pemeae Ae o— 17°5 2°2 2°1 De 2°8 --: 1°6 
Milk (3 op ete cok fs ha, net enieen es ede — (ee 0°3 0°29 0°29 0°57 0°34; 0-0 
Sugar. .A) sean emis SMe areca Se ces 3°4 — — a —_ 3°4 4 
Rice. -.ayaateeemaee: (aah ny soc nae eee, eee 34°3 2°65). 2°2 2°0 0-1 | 26:0 On le 
Lentils... sgt Mere sas ome re ao 78:0 21-5 15-1 8-0 1°6 42°5 are 
Olives 3.0: RATS eee Oe en eee a — 33°5 O732(5-0P22) cael ie ay a 1-4 
Green vegetables orsalad  .:. ... ...} — 125-0 ils eZ 0-6 —- 3°7 ica 
Onions: 3) v.05) S98 ee eon eee ee — 15:6 0:2 0°14; 0:07 0:26 0°78 0-1 
Treacle: *) i...) 7 eb ete alten peor eel ane Mee eames 21-8 — see = 15:2. |) 076 
Salt: Gin: ide aateter gh Wee hee Seana ome eee 1225 — — _- — = Ba 
Toran... 4... | — 1198-0] 94-31, 73:0 | 41-3 | 38-7 | -46ber ona 
Maximum (Tuesdays). 
Breakfast, Dinner, and Supper :— 
Native bread (wheaten) ... ... 1. ...{ — 780°0 | 52:5) 39:0) 15°6 7°8 | 372°0 9°4 
Meat (without bone)... ...0 00. 1... | — 6527) 1a 1 21a be 1275 3°2 — 0°8 
Demin... a5) vac uae ie ee ee — 15°6 — — == 14°6 a 0°6 
Cheese... Se rE Me Se ey cle | beet 63°0 a9 7:5 EDL LO -— 5:7 
Mille > ios, 2 clk uel Saas eee ee 50-0 AS | 2°0 2°0 4-0] ,2°4 0°4 
Sugar vieds tise h2 cc Vong een, Se — 25-0 — — Fas a 25°0 = 
Rice Vy, fate octane scae a. eee | oe BigD' | 2420 her et | 0:2 | 39:0 0:2 
Lentils. 2 we. Ait Nae oe ee ORD) | 21 be ot 8-0 1-64 42°5 Zi 
Green vegetables or salad ee. posse —~ 125:0 1°5 122 0°6 — 3°7 1:2 
Onions.) 26s... ass ee ee 15°6 0°2 O-14;- 0°07), . 0°26) “O° 78iaacOat 
Saltges icles eat ere (fee, ee — 12°5 — ~~ — a — — 


SOTA Gomer. peal — |1,259°2| 102°8 | 80°6 | 49:4] 41°8 | 485-4) 20°5 





Ministry of Wagqfs (continued). 
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ae | 24 | 2 .| &4 sf | 3 
CoMPONENTS. 2 5 a e oh 5 2 s qo ~ 
£5 2 = “BoM - Ss e 
a 3 3 Qu 4% a: 
ag f 3 Ey 8 & 
§ < no a 
= 
Diet Taste LIT b.—Trxias, Aputts (continued). 
Minimum (Fridays and Wednesdays). 
Breakfast, Dinner, and Supper :— 
Native bread (wheaten) ... ... ... ...| — 780°0 | 52°56 | 39:0 15-6 (ke Dal Det t Gy 9°4 
Meat (without bone)... ... 0. 0 0...) o— Opsor mkos | etoeo | - Lae 5 ya 0:8 
memmasorbutten ws. lies YP ORS 15°6 —- —_ — 14°6 —- .0°6 
Le lye) 2 eR RT he Ee ne ge Sa — 15°6 1:2 1:0 0:9 — L129 — 
ee Pe ree | aie) ae FS Oar. 20h) |. 154) 8:0 HG? (ere? 2°] 
Olives 4.052 so: tee ae 3 — 62°5 0-6 0-4 0-2 10°0 2°5 2°2 
Green vegetables or salad mee sc: eae 125-0 1°5 1-2 0°6.} — a | 1:2 
LO ORR God Rs oe Ie Me Ae ae — 15°6 0°2 0-14 0-07 0-26 0°18 0-1 
ee AVMs ret kab seh ss [ee 12°5 a= — — = — — 
OTA R Mert hee gees meer 1) ES°S VP 904601 Ooo. oo. p o1s0) 430°4 | 2 16°0 
Diet Taste LIII].—Texras, CarpRen. 
Mean Daily. 
Breakfast, Dinner and Supper :-— 
Native bread (wheaten) ... ...0 ... 2...) — 624°0:) 142705) 3h" 2-) 12-5 6:2 | 297-0 75 
Dea pwiLnoumt Done)... Loy, ae cee 30°0 6-0 5°7 5-7 1-5 ~- 0:4 
Peer VEIOUtLED.) 5 cid ee oe ode eke fe 9°4 — — 8°7 ~- 0:4 
LAR eh oa aa aa Rn — 9-4 Me ioe youl T=5 — 0°8 
COTE” Sap UP SES ee Bae) SP | a a 4-7 0°2 0:2 0-2 0°4 0-2 — 
ree eee Fret de Vee el Wie 1°8 = — — — 1°8 — 
octet 16°8 ae et 10] .— 12°8 —~ 
(EEL UTLEL AR Se Se aarti Sn ae "Baile ie ae 62°5 ty 12-0 6°7 1:2 34-0 AS | 
Olives or . dates oe It SOMO ie erate ye 14:1 0-12} 0:08; 0:04; 2-0 0°5 0°4 
Green vegetables or salad_ sa pipe sealee [tO me 78:0 Ono 0°8 0:4 — Zak 0°8 
ee) eee ee ee 156. O°2 fro O14. 0-07]. 0-26), 0:78)" 0-1 
Drea iamntec hii... Ms. Sterna 14-1} — = — = Stee oh 
Cate Se) ee a Rl RV re ef 94); — — a cag <a <a 
DOTA sake ees — 890° 4 68°8 52-1 ad ob 21°8 | 359°0 12-0 
Maximum (Tuesdays). 
Breakfast, Dinner, and “ahs —_ 
Bread . CEND EROSEMR Ie ei eae — 624-0 42-0 31°2 12°5 6-2 | 297-0 75 
OOO > ASE CRP ean MEPAMIE Ear kegs. smerenyeg OR 44:0: 8°8 8:2 8:2 2°2 ~~ 0°5 
SOE Vo aS aR aa SIM te a Shese Cera Nie tS 9°4 —— — — 8°7 re 0-4 
SEEN CTC An A ER Ri 2 CR Be 31°2 aoe 3°75le 3°75) 9 5°0 | — 2°8 
LIRR AEN OR SURI aa RN ON Tt oo 31°2 1°3 1°3 1:3 2°5 Le6 0°25 
“2 SU RRR ER RO ME Pa ek ee 127-5} — — | reat Catt aes 
BES. Wes ele csw ame sean! to fas Ss, ties = 31:2 2°5 2°2 2°0 0°] 25°0 Oat 
MEEIEELES crak Eh clatos MENG shige Sedge Bie 7 62°5 17°2 12-0 6°7 hae 34:0 Yes, 
Onions... sdapbibtey)* ao® Osta ie teers eee 15°6 0:2 0-140 6-01 0-2 O78) Ost 
Vegetables .. SVR.) ata tae ek UROL ee 78:0 0:9 OTe O36). —) | 92°38 0°3. 
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Drier Taste LIT.—Texras, CarpRren 
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MINISTRY OF JUSTICE. 























Diet LIV. Drier LY. 
SOMPAY ES School of Law. School ot Law. . 
Students. Dinner. | Servants. Dinner. 
85 86 
Gross protein - 54°2 42-4 
Available protein ... ad 46°0 35°4 
Biological value of protein ... 30°0 25°0 
Fat (gross)... 26°2 20°2 
Carbohydrate (available) 261°0 1993 
Mineral salts «. Oat 6°0 
Common salt .. 8:0 8:0 
Total salts 17-7 14°0 
Gross calories 1,589-0 1,219°0 
Available calories ... 1,502°0 1149-0 
Animal protein 3 14°7 
Animal fat 23-0 16°9 
Cane or other sugar ¥ 39°5 — 
Total weight, food materials | 857°0 583-0 
Weight, dry nutritive components 3330 255°0 
Percentage of protein ... 13°8 oo 
Percentage of fat... .. 7°8 ee. 
Percentage of carbohydrate 78°4 78° 2 
Nitrogen (available) 73 Dei 
Carbon (available ... 148-0 13375 
N/C ratio 1/20°2 1/20°0 
3 d ° 
So - a = 8 3 
CoMPONENTS. = 3 a : i ge = = = 
AS zs = ae g's g 
a8 go 2 ca <8 EI 
cS id) 5 4 (Ss) Ss 
= . re 


Dirt Taste LIV.—ScuHoot oF 


Dinner :— 
Kuropean bread.. 
Meat eer bone) 
Butter.. 
Sugar .. 
Rice or macaroni 
Green fee hee or 
Dried fruit .. 
Salt 


Dinner :— 


Native bread (wheaten) ... 


eee 


TOTAL 


Meat as hae 


Semna.. 
Rice 


Salt 


Vegetables or or salad . 


Law, Stupents (Youne Men: SEDENTARY). 





ToTaL 





— 312°0 24°5 18°8 x phos A 2 L5G: 0 3°] 
— 100°0 18-0 Lid tet 6°0 — 1°9 
—- 20°0 0°2 Ut 0°2 17°0 O-l 0°6 
as 2020.) — ae aa oe 20-Oduies 

— 75°0 7:0 6:2 Si 0°34) 56°6 0°4 
— 300°0 3°6 3°0 1°5 — 9°0 0°3 
—_ 30°0 0-9 0-7 0°3 0-75) 19°5 0:7 
Bes 8:0 a ae 3 on +16 haga 

— 857°0 54°2 46°0 30°0 26°2 | 261-0 hay | 

Dret Taste LVY.—Scuoor or Law, Servants (ApuLT MEN) 

— 321-0 21°0 15°6 6°2 3°1 | 150°0 3°7 
— 77°0 15-4 14°7 14-7 3°8 a 0:9 
— 14°0 — — — tN id — — 

— 60°0 4°6 3°9 3°6 0°25} 45-7 0°2 
— 120-0 tet 1:2 0°6 —" 3°6 1:3 
- 8:0 — ~- — a ae Ae 

_- 583°0 42-4 35°4 25°0 20°3 | 199-3 6°0 


sh 
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Dret LVI (A). Diet LVII (A). 
CoMPONENTS. Police Schaal: Police School. 


Servants, Whole 
Cadets. Young Men. Time. Men. 


























87 88 
Gross protein 154°2 121°0 
Available protein .. bol Nie 128-4 93-0 
Biological value of protein ... 85°5 53°0 
Fat (gross) ; 102°5 40-0 
Carbohydrate (available) 629-0 554°0 
Mineral salts ... 23°5 19-0 
Common salt, ... 12°5 12°5 
Total salts 36:0 31:5 
Gross calories... 4,287°0 3,208 °0 
Available calories ... 4,053°0 3,024°0 
Animal protein 43-0 17°5 
Animal fat 85-0 27°8 
Cane or other sugar ; 33:°5 — 
Total weight, food materials 1,846°0 1,413-0 
Weight dry nutritive components 860-0 687-0 
Percentage of protein ... 4s 15-0 13°5 
Percentage of fat . -12°0 5°8 
Percentage of carbohydrate 73°0 80°7 
Nitrogen (available) 20°4 14-9 
Carbon (available) ... ...... 395-0 301°0 
N/C ratio 1/19*3 1/20°1 
A “ : 
oe q 8 3 o 3 
o Die ° 3 aye oe 
meee yb & | oe) 
ComponEnts. 2s Ag Ay Sf 3 ‘3 “y = 
Ao BH 3 BoM PS & 
PEA Oe at “a Lg 
s < A i 
= Lo eee ee 
Diet Taste LVI (A).—Porice Scuoon, Capers. 
Breakf ast, Dinner and Supper :— 
Huropean' bread ana. heck Oia | ee 780°0 | 58°5 | 46:8). 18°7 5:5 | 390°0 78 
Meat (without bone... eheltprcke haemo ss toate Be DG any, | he Os Sel er lied eee 97) — aT 
Butter t k e eeeee 78°0 0:8 0-8 | 0:8 | 66°5 0:4 2°3 
Oil > TCR te Re de eee it eae 8°7 — -— — ok. ee er 4a 7! 
Cheese ios Pace me Riese): hak, Peek ameen k a 31°2 3°9 3:7 3°7 5-0 — °2°8 
Made hee salen ad hee eana'a) gk Oc Ree Ih ne 47°0 1°9 PS) Sol. sero eh 2°25} 0°37 
Sugar 2). ey. u.” eee. Fe) Sena eae 31-2 | — ~- — = S12 > Fae 
Fig’ pc 2 kbe | aap P=. eee a ee 4°3 0:5 0°48; 0-16) 0:07) 2°6 0:05 
Rive i, ee ee a ne ae Se a ah 125-0 9-7 8:2 (Ox 0-5 | '95°0 0°5 
Lentils... tees, ple. ee eee 78:0 21:5 LD “sh 8:3 1°5 42°5 2°1 
Beans "s..) ais oe cdl cae ee os og°0 | 10°4 7°2 4-0. Ose 2den 1°3 
Macaroni; Gk: )ite goths ieee. poem aes S172 |. 3:4] 93:0 | 1-27). > O15) 23h eee 
Green vegetables ae ee OMe eee te 342°0 4°0 3°4 beni ir. 10-0 3-4 
Onions 2) 2) Froese. eee. kan ae ee 31°2 0°38) 70728) 0°14) . 0250) stapes 0:2 
Baltic.) Game me: Nee me. Te me ones 12-5 — — — raat tre = 
ROR Ae fect Sie. Me ay Foes ee 1°5 — — Sor $53 3 rig 


| 


ToTan ... ... ...{ — /{1,846-0] 154-2 | 128-4 | 85.5 | 102-5 | 629-0 | 23-6 
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Ministry of the Interior (continued). 
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ai 3g E > 8 25 : 
y g | Aa x £ we Ss Sp a 
COMPONENTS. ms ag © ae 3 A ey 
5 2 3 ee ae 2 BS S 
Q E 30 a 24 <t% ae 
Cole eda ia Bi: de i 
= 
Drier Taste LVII (A).—Pottce ScHoot, Servants (Licot Laxsour). 
Breakfast, Dinner, and Supper :— 
_ Native bread (wheaten) ... “Onin ote | 40 V7Tet 18: T OS AAD SO. | VL Lez 
Meat (without bone)... SO eo desanl | Lee Oates Leb 4-6 | — 1-2 
SS SE EO ie A a 0 — | — — 23:2 — 1:0 
Rice. ..: 0 a6 3°0 2°7 0°15) 35°5 0:2 
Lentils... 5 17°2 12°0 6°9 1-2; 34:0 Lat 
RionnGuree. 3 ee... *5 1650 Pe 6°5 1:2 33°6 21 
Green vegetables or salad 0 2°0 eG 0°8 — BP Le 
Onions... 6 0:3 Oot | 0 er 0:42 12 0-1 
Salt “5 — _ — a ae xa 





a of a ———_ eS i OO 


40-0 | 554-4 | 19-0 
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